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PKEFACE. 


Wliile  gathering  an  J formulating  recipes  concerning  the 
preparation  of  fruits  for  her  oAvn  private  use,  the  author 
and  compiler  of  the  x^i’esent  book  was  struck  by  the  fact 
that  there  existed  no  simple  yet  comprehensive  work  upon 
the  subject.  It  is  true  that  cook-books  flood  the  market, 
but  the  major  portion  of  them  deal  with  all  sorts  and  con- 
ditions of  materials.  What  appeared  to  be  needed,  was, 
first,  a greater  variety  of  dishes  in  which  fruit  enters  as  an 
ingredient  and  that  are  at  once  easily  made,  appetizing 
and  wdrolesome ; secondly,  such  an  arrangement  as  shall 
show  at  a glance  the  changes  which  may  be  rung  upon 
any  one  kind  of  fruit. 

It  is  frecpiently  the  case  that  the  housekeeper  who  is 
blessed  with  a superabundance  of  apples,  peaches,  pears, 
or  dates,  finds  her  household  cloying  upon  the  two  or  three 
modes  in  which  they  are  usually  served.  Recipes  for  a 
dozen  new  dishes  to  be  made  out  of  the  same  fruit  are  then 
an  acquisition,  the  value  of  which  only  a housekeeper  can 
justly  estimate. 

In  the  eight  million  and  more  kitchens  w’hich  are  the 
pivotal  centers  of  the  pliysical  life  and  activity  of  our 
country,  fruits  are  daily  gTowing  more  important  as  a sta- 
ple article  of  food.  And,  as  civilization  advances  they 


will  take  a still  liiglier  rank  as  their  relations  with  health, 
temperance  and  economy  will  then  be  far  bettcy.'  under- 
stood than  they  are  to-day. 

In  treatin'!'  this  subject  an  arbiti'ary  classification  seems 
necessary,  as  only  those  fruits  which  r«|nire  cookings  or 
are  eaten  in  their  natuial  state  as  dessert,  demand  atten- 
tion. 
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INTRODUCTION. 


FRUIT  AS  FOOD. 

In  that  future  toward  which  the  oyesofbothRealistsand 
Idealists  are  now  directed  more  eagerly  than  at  any  pre- 
ceding period,  there  can  be  no  doubt  that  all  things  will 
be  noted  nearer  their  true  worth  than  they  aie  to-day.  In 
cooking  especially,  many  compounds  now  in  vogue  will 
sink  into  disuse,  but  their  places  will  be  filled  with  foods 
which  are  pleasant  to  the  eye,  delicious  to  the  taste  and 
yet  easy  to  prepare.  In  all  departments  of  i he  household 
that  beautiful  and  harmonious  simplicity  which  is  evidence 
of  the  highest  culture,  must  prevail,  and  it  will  be  found 
that  a simple,  wholesome  and  appetizing  dietary,  one 
which  can  be  prepared  with  ease  and  served  wu'th  elegance, 
IS  that  one  in  which  Fruits  will  play  a most  important 
pai  t. 

The  value  of  Fruits  as  Food  is  far  from  being  generally 
understood.  Grown  in  every  <juarter  of  the  globe, 
ripening  in  succession  from  early  spring  till  winter,  fra- 
grant, tocitls  me  and  p ;re,  the  fruits  and  their  more  solid 
cousins,  the  grains,  afford  e^ery  element  needed  for  the 
norishment  of  the  human  frame.  True,  these  elements 
are  never  found  in  a fonn  as  concentrated  as  in  the  llesh 
of  animals,  and  herein  lies  one  mark  of  their  su]jeri(.>rity. 
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FRUITS  AND  HOW  TO  USE  THEM. 


One  of  the  greatest  dangers  of  this  age  is  that  result- 
ing from  too  great  concentratii  ii — whether  it  be  found  in  so- 
cial life,  in  wealth,  or  in  food.  On  this  point  it  is  well  to 
heed  the  words  of  Sir  Henry  Thomson,  one  of  the  most 
distinguished  of  living  physicians  and  an  authoiity  on  all 
mattei's  connected  with  dietetics.  In  “ Food  and  Feeding” 
he  writes: 

“Speaking  in  general  terms,  Man  seems  at  the  present 
time  prone  to  choose  foods  which  are  unnecessarily  con- 
centrated and  too  rich  in  nitrogenous  and  flesh-forming 
material  and  to  consume  more  in  quantity  than  is  neces- 
sary for  the  healthy  performance  of  animal  functions.  * * * 
He  makes  very  small  account  of  the  different  requirements 
by'  the  child,  the  mature  person  and  the  declining  or 
aged  person.  As  to  the  exercise  of  any  taste  in  the 
serving  or  the  combining  of  different  foods  at  a meal,  the 
subject  is  completely  out  of  readi  of  the  majority'  of  peo- 
ple and  is  as  little  comprehended  by'  them  as  the  structure 
and  harmonies  of  a symphony  are  by  the  fii'st  whistling 
boy  one  chances  to  meet  upon  the  street.  ” 

There  is  no  danger,  according,  to  experience  as  well  as 
chemical  investigation,  of  a want  of  nutriment  in  a diet 
composed  of  fruits  and  grains;  the  trouble  will  be  to  dress 
and  serve  them  so  that,  they'  shall  be  suited  to  the  ey'e  audio 
the  taste.  When  that  is  done  there  is  no  possibility'  of 
alisorbing  the  germs  of  disease  through  bacteria  or  animal 
poison.  From  analy'sis  it  is  found  that  wheat,  ajiples,  and 
berries;  peaches  and  other  stone  fruits,  furnish  a rich,  pure 
blood  which  nourishes  strong  muscles  and  a clean  physical 
economy'. 

It  is  useless  to  lay  before  the  housekeeper  a statement  of 
the  amount  of  carbon  sfarch,  albumen,  and  sugar  furnished 
by  this  food  and  that;  what  she  wishes  is  the  very  best 
nourishment  for  the  brains  and  bodies  of  those  to  whom  she 
ministers,  and  to  know  how  to  serve  it  in  a mannerat  once 
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healthful  and  delectable.  Nature  is  a better  chemist 
than  man,  and  nature  has  packed  ^^ithin  envelopes  of  varb 
ous  forms  and  hues  those  exquisite  acids  and  sweets,  flavors 
and  essences,  which  in  some  subtle  w^a}'  sustain  every  por. 
tion  of  the  system  from  the  hair  of  the  head  to  the  nails  of 
the  fingers  and  feet. 

Let  xis  take  the  apple,  for  instance,  wLich  in  value  ranks 
among  fruits  equal  to  w'heat  among  cereals.  It  contains 
sugar,  the  malic  and  tannic  acids,  gluten,  pectin,  fibrin, 
starch,  traces  of  free  salts  and  w^ater.  But  little  care  the 
rosy,  round-cheeked  children  who  live  on  apples  almost  en- 
tirely from  the  time  the  August  pippin  turns  yellow  till 
Christmas-tide ; they  only  know  that  their  favorite  fruit, 
with  bread  and  butter  and  an  occasional  potato  satisfies 
every  need.  * 

It  appears  in  experiments  with  Alexis  St.  Martin,  that 
a ripe  apple  in  a healthy  stomach  ought  to  digest  within 
an  hour  and  a half  from  the  time  it  is  eaten,  and  stone 
fruits  and  berries  in  about  the  same  length  of  time.  In 
cases  of  poor  digestion  fruit  ought  to  l:>e  taken  with  bread, 
not  with  vegetables  or  meats,  or  taken  alone.  Nor  is  fruit 
healthful  to  such  w'hen  smothered  with  sugar  and 
drenched  in  cream.  It  is  only  a perverted  taste  which 
demands  sugar  to  make  palatable  perfectly  ripened  fruits 
and  such  a person  knows  nothing  of  the  enjoyment  to  be 
derived  from  unmixed  natural  flavors  skillfully  compound- 
ed by  the  Great  Chemist  in  natui-e’sown  laboratory. 

In  respect  to  food  values  scientists  rank  grajjes  next  to 
apples.  Schlickeyseu  terms  one  the  king  of  fruits,  tlie 
other  the  queen;  in  that  case  the  berriesmight  be  members 
of  the  royal  family,  peaches,  pears  and  plums,  members 
of  the  cabinet,  and  tropkjal  fruits,  the  foreign  ministers. 
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FRUITS  AND  HOW  TO  USE  THEM. 


To  drop  t lie  simile  and  return  to  the  value  of  fruit  as 
food,  it  is  only  necessary  to  allude  to  the  use  made  of  the 
cocoauut,  the  date,  the  tig,  the  pineapple  and  the  bread-fruit 
by  the  inhabitants  of  the  zones  where  such  luscious  fruit- 
age freely  flourishes.  In  the  south  of  Euroiie  figs  consti- 
tute a large  part  of  the  tlietary  five  months  out  of  twelve. 
Arabs  when  crossing  the  desert  will  live  for  weeks  upon  a 
handf  ul  of  dates  per  day.  When  the  public  games  of  an  cient 
Greece  were  first  instituted  the  atheletea  were  trained  en- 
tirely on  vegetable  food.  “At  first,”  saj’s  Kollin,  “they 
had  no  other  nourishment  but  dried  figs,  nuts,  soft  cheese 
and  a gross,  heavy  sort  of  bread.” 

In  every  nation  a simple  diet  is  the  food  of  strong, 
healthy  muscular  people.  “ With  resjiect  to  the  Moorish 
porters  in  Spain,  “ wiites  Capt.  Chase,  who  commanded  a 
merchant  vessel  which  loaded  at  Spanish  ports,  “ I have 
witnessed  the  exceedingly  large  loads  they  are  in  the 
habit  of  carrying  and  have  been  struck  with  astonishment 
at  their  muscular  powers.  * * * They  brought  their  footl 
on  board  with  them  which  consisted  of  coarse  brov^•n  bread 
and  grapes.  ” The  modern  Greeks  are  athletic  and  power- 
ful, yet  their  food  consists  of  black  bread,  a bunch  of 
grapes  and  raisins  and  some  figs,  on  which  they  breakfast 
and  dine.  The  captain  (>f  a schooner  seme  time  ago 
came  into  Portland  laden  with  barilla  from  the  Canary 
Islands.  He  declared  that  he  saw  “four  stout  American 
laliorers  attempt  in  vain  to  lift  one  of  the  masses  of  barilla 
which  the  captain  and  mate  both  solemnly  affirmed  was 
brought  from  the  storehouse  to  the  vessel  by  a single  man, 
a native  laborer,  where  they  freighted,  and  he  subsisted 
entirely  on  fruit  and  coaise  vegetable  food.”  The  boat 
men  of  Constantinople  rejoice  in  a splendid  physical  de- 
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velopmeut,  yet  their  diet  is  chiefly  breod  with  cherries, 
fig's,  dates,  mulberries  or  other  fruits. 

Ill  short,  the  experience  of  mankind  shows  that  simple 
food  including  much  fruit,  conduces  to  strength  and  lon- 
gevity, 

HYGIENIC  VALUE  OF  FRUIT. 

If  it  be  generally  known  that  all  food  is  both  nutritive 
and  stimulative,  it  is  n(.»t,  certainly,  remembered  that  on 
the  pi'(jper  balance  between  nutrition  and  stimulation,  de- 
pends perfect  enjoyment  of  existence  and  health. 

These,  in  fact,  are  synonymous  terms.  To  feel  an 
abounding  and  elastic  vigor,  to  have  a continual  sense  of 
power,  to  be  able  to  use  body  and  mind  at  will  in  a world 
where  everything  around  and  above  incites  to  exertion 
and  attainment,  are  certainly  what  should  be  eagerly 
sought.  Much  as  has  been  said  upon  the  subject  of  diet 
in  this  regard,  the  use  of  pure  fruits  and  grams  cannot  be 
too  much  in  .listed  upon. 

Among  the  authorities  upon  this  subject  are  some  of  the 
most  progressive  physicians  and  scientists  of  the  age. 

Writing  to  the  “ Medical  Classics  ” very  lately.  Dr.  Fer- 
dinand Seeger  says : 

•“  It  is  an  observation  not  less  important  than  true,  that 
by  attending  merely  to  a proper  diet,  a phlegmatic  tem- 
perament may  frequently  be  chaiiged  into  a sanguine  one, 
and  the  hypochondriac  may  be  so  altered  as  to  become  a 
cheerful  member  of  society.  The  eating  of  fruit  at  the 
commencement  of  a meal,  while  it  pi  esents  a bland  or  con- 
genial material  to  the  delicate  lining  of  the  alimentary  or- 
gans, forming  a welcome  precursor  to  more  substantial  ar- 
ticles, and  is,  to  some  extent,  a safeguard  against  the  over- 
feeding which  comes  from  reserving  the  fruit  till  the 
stomach  is  already  overloaded  with  enough,  perhaps  too 


14 


FRUI  rs  AND  HOW  TO  USE  THEM. 


much,  of  other  food.  Fruits  should  be  ripe  when  eaten 
on  an  empty  stomach  and  for  their  laxative  effect  should 
be  eaten  before  anything  else.  In  this  way  constipation 
may,  with  many  individuals,  be  avoided,  especiall}'  when 
the  quantity  of  ot'ier  articles  of  the  meal  is  within  reason- 
able limits.” 

Dr.  Seeger  continues: 

“If  our  bilious  friends  would  throw  aside  their  liver 
ijills  and  study  nature  in  lier  most  smiling  and  bounteous 
mocd,  would  allow  her  to  tempt  them  as  Eve  temjDted  old 
Adam,  they  would  take  to  fruit,  and  by  pleasant,  natural 
and  healthful  methods,  free  themselves  of  the  thick  bilious 
impurities  which  make  them  a nuisance  to  themselves  as 
well  as  to  all  around  them.  Biliousness  is  one  of  those 
demons  that  can  be  pretty  well  exorcised  by  projDer  diet 
and  due  amount  of  exercise.  Acid  and  astringent  fruit 
being  rather  a medicine  than  food,  is  less  hurtful  to  the 
healthy,  and  to  children,  than  is  commonly  supposed.  In- 
stead of  being  noxious,  as  some  imagine,  in  inflammatory 
disorders,  it  is  of  the  greatest  service.  Persons  of  a thick 
and  languid  blood  cannot  eat  aujdhing  mora  conducive  to 
health  than,  fruit,  as  it  possesses  the  property  of  attenu- 
ating and  jiutting  such  blood  in  motion.” 

In  “Eating  for  Strength”  Dr.  Holbrooks  quotes  from  a 
j:)hysician  as  follows: 

“There  is  scarcel}^  a disease  to  which  the  human  family 
is  heir,  but  the  sufferings  therefrom  w’ould  be  greatly  re- 
lieved or  enth’ely  prevented  by  the  use  of  fruits  which  are 
now  so  generally  forbidden.”  He  relates  that  during  the 
war  many  of  the  troops  who  were  sick  with  diarrhoea  and 
dysentery  cured  those  disorders  by  .stealing  from  the 
hospitals  into  the  fields  and  eating  fruits,  blai-.kberries  es- 
pecially. Children  suffering  with  cholera  infantum  were 
sent  to  the  ])each  orchards  of  Delaware  with  the  most 
gratifying  results;  and  iu  tyiflioid  fever,  that  dread  disease 
often  takes  a more  favorable  coui’se  where  the  free  use  of 
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such  fruits  as  peaches  and  grapes  is  allowed.  In  scai'let 
fever  and  diphtheria,  native  and  foreign  fruits  are  must 
useful.  He  concludes:  “ There  is  scarcely  a disease  ac- 
companied with  fever  but  grapes  and  bananas  may  be  free- 
1}^  given  to  the  patient.  In  the  treatment  of  dysentery  I 
would  veiT  much  prefer  ripe,  sound  fruits,  peaches  espe- 
cial]}', to  any  mediciiie  that  can  be  suggested.” 

Confirmatory  of  the  therapeutic  value  of  fruit  is  a re- 
markable cure  recorded  in  an  English  Medical  Journal, 
“The  Lancet”  some  time  ago.  The  cnse  was  that  of  a 
child  three  years  of  age  who  had  been  ill  dining  half  his 
lifetime.  Covered  from  head  to  foot  with  ulcers,  blind  and 
in  constant  pain  it  seemed  as  if  death  alone  could  bring 
relief.  Eight  eminent  medical  men  had  pronounced  him  in- 
curable and  the  ninth  began  his  almost  hopeless  task  with 
a determination  to  try  the  virtue  of  fruit.  The  boy’s 
diet  consisted  almost  entirely  of  ripe  fruits  and  sugar  or 
honey.  He  was  allowed  to  eat  grapes,  cherries,  apples,  pec.rs, 
plums  and  such  other  fiuiis  as  could  be  obtained,  either 
in  their  natural  state  or  cooked. 

Within  three  days  the  mass  of  running  ulcers  which 
covered  the  little  body  showed  signs  of  amendment.  He 
soon  began  to  open  his  eyes  for  the  first  time  in  over  a 
year,  and  at  the  end  of  three  and  a half  months  the  chihl 
was  pronounced  cured.  His  skin  had  become  remarkably 
clear  and  fair  while  the  swollen  features  had  returned  to 
their  w’onted  appearance.  Other  noteworthy  cases  might 
be  repeatedly  cited,  but  all  illustrate  the  same  important 
princijile. 

It  is  a curious  fact  that  those  who  show  high  intelli- 
gence in  other  regards,  are  often  lamentably  deficient  in 
respect  to  physical  habits,  especially  to  diet. 
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mui  rs  AND  no  v to  use  ihem 


Although  the  climate  of  the  United  States  incites  to  too 
rapid  expenditmes  of  vitality  so  that  the  “nervous  Ameri- 
can temperament”  has  made  for  itself  a name  the  world 
over,  men  usually  eat  and  drink  the  most  stimulating  food 
they  can  procure.  TJie  serene,  steady,  self-poised  person 
is  the  exception,  certainl}^  in  towns  and  cities.  The  ex- 
citable temperament  “ grows  by  what  it  feeds  upon”  and 
the  animal  propensities  are  strengthened  at  the  expense  of 
the  higher  faculties. 

It  would  be  bad  enough  were  this  state  of  things  induced 
by  a tierce  struggle  for  existence,  but  such  is  not  the  case. 
With  stores  of  fruitage  from  every  country  upon  the  earth, 
it  must  be  conceded  that  choice,  not  compulsion,  decide 
what  shall  be  the  dietary  of  our  country  peojde. 

To  quote  from  Schlickeysen’s  “ Fruit  and  Bread:” 

“The  various  grain  foods  in  the  form  of  puddings  with 
fruit  sauce  will  make  an  abundant  dinner.  Thus  sup- 
ported by  all  the  enlivening  influences  of  light  and  air, 
the  whole  system  improves  as  if  infused  with  a new  life. 
The  muddy  comjrlexion  clears,  the  pimples  depart,  sores 
heal  and  there  is  a pure,  sweet  taste  in  the  mouth,  in  short 
a new  man  is  Irorn.  The  advantages  of  this  diet  are  so 
conspicuous  that  we  willingly  bid  deliince  to  all  those 
hindrances  that  obstruct  its  enjoyment.” 

Among  fruits  the  physiological  effect,  of  grapes  is  most 
marked.  Dr.  Holbrook  states  that,  “Eaten  with  other 
suitable  food,  and  especially  with  bread,  in  quantities  of  from 
one  to  two  pounds  daily,  they  increase  nutrition,  promote 
secretion  and  excretion,  improve  the  action  of  the  liver, 
kidneys  and  bowels  and  add  to  the  health.”  Great  effica- 
cy has  I'een  attributed  to  the  graj)e  care  and  it  is  used  in 
a great  variety  of  cases,  such  as  consumption  of  the  lungs, 
catarrh,  affections  of  the  liver,  scrofula,  asthma,  and  Jiseas 
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es  of  the  kidneys.  The  use  of  the  gi*apo  juice  also,  is  large- 
ly on  the  increase  and  it  is  recommended  by  physicians 
of  every  class. 

Regarding  other  fruits,  it  is  hardly  within  the  province 
of  this  book  to  mention  the  therapeutic  qualities  they  are 
believed  to  possess.  All  the  world  highly  esteems  the  prop- 
erties of  the  orange  and  greatly  prizes  the  lemon  and  the 
lime;  the  strawberry  has  been  known  to  cure  malarial 
fevers,  and  figs  and  prunes,  dates  and  bananas,  cherries 
and  peaches  are  all  distinguished  for  their  healthful  quali- 
ties. They  should  not  be  eaten  uncooked  after  a hot 
meal,  when  the  stomach  is  in  a relaxed  condition,  but  at 
proper  seasons  they  can  supersede  the  use  of  medicine. 

INCREASE  IN  THE  USE  OF  FRUIT. 

To  woman  the  increased  culture  of  fruit  is  a peculiar 
blessing.  Unless  the  housewife  be  hopelessly  wedded  to  the 
old  custom  of  providing  heavy  meats,  rich  puddings  and 
dyspeptic  pastry,  there  is  no  reason  why  she  may  not  by 
tlie  use  of  fruit,  furnish  a large  and  practically  endless 
variety  of  dishes,  one  day  after  another,  all  through  the 
year. 

The  work  of  food  preparation  too,  is  reduced  to  its  mini- 
mum, and  how  vastly  more  agreeable  to  a woman  of  refine- 
ment IS  the  handling  of  fruits  than  that  of  a greasj'  animal 
food ! 

To  the  horticulturist  the  world  owes  more  than  can  be 
estimated.  To  tame  straggling  liramoles  and  wild  tre.'s 
into  prolific  subjection,  and  cause  them  to  shower  their 
melting  and  aromatic  sweetness  upon  mankind,  is  to  greai- 
ly  help  the  march  of  true  civilization. 

Within  the  last  decade  a gi’eat  change  has  taken  pla'’e 
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ill  regard  to  the  use  of  fruit  and  the  end  is  not  3"et 
reached.  Time  as  Avhen  apple  orchards,  and  a few  pear 
and  plum  tiees  with  unkempt  cum.nt  bushes  were  all 
that  could  be  found  in  large  sections  of  most  of  the 
Northern  States,  and  peaches  and  rneloQS  satisfied  the 
gardeners  of  the  south.  Uarefooted  children  and  weai’N' 
womeu,  tin  pails  in  hand,  during  the  season  wandered  far 
and  wide  overrtmgh  pastures,  through  briers  and  up  steep 
hillsides  in  search  of  wild  berries.  Then  a little  stew’ed 
sauce,  some  pies,  and  a few  quarts  dried  among  the  flies  of 
the  kitchen,  were  all  that  could  be  expected  in  the  w^ay  of 
fruit,  save  the  bins  of  Seek-uo-furthers  and  Greenings 
which  were,  indeed,  a treasure.  No,  ncfl  quite  all.  Every 
thrift}'  housewife  had  a few  jars  of  “ presei’A  es  ” made  in 
the  old  w'ay  of  “ pound  for  pound.  ” They  justifled  the 
name  since  the_v  were  “ preserved”  for  such  occasions  as 
the  “ minister’s  ” visits,  company  from  a distance,  or  a quilt- 
ing bee. 

Happil}'  all  thi*  is  changed.  In  every  village  lot  ripen  a 
few  bushes  or  a bed  of  berries  to  which  tlie  j^oungsters  have 
access,  and  outside  of  the  great  cities  that  family  must  be 
poor  indeed  which  does  not  grow  a quantity  of  fruit  for  the 
wiuter’s  use.  It  is  marketed  in  such  profusion  and  sold  so 
cheap  as  to  come  within  the  reach  of  all,  even  foreign  fruits 
having  grown  to  be  a necessitv".  D(.>es  one  weary  of  the 
uncooked  berry  or  drupe  ? There  are  preparations  of  gela- 
tines, creams,  blanc-mauges,  tapiocas,  custards,  charlottes, 
meringues,  batter  puddings,  baked  pirddings,  roh'-polys 
and  short-cake  w^hose  number  is  almost  legion.  Nearly 
one  hundred  dishes  can  be  made  out  of  apple  alone,  to  saj'’ 
nothing  of  all  other  kinds,  natural  and  imported.  The 
wholesome  and  aesthetic  influence  of  their  culture  and 
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preparation  is  something  which  must  appeal  to  all  who 
possess  delicate  sensibilities  or  an  appreciation  of  the  beau- 
tiful. 

It  is  impossible  to  obtain  accurate  data  concerning  tbe 
increase  in  the  use  of  fruit,  but  it  is  ce'dain  to  be  greatly 
in  excess  of  the  popular  estimate.  Tbe  gentleman  to 
whom  was  consigned,  in  1871,  the  first  car-load  of  Cali- 
fornia grapes,  (or  fruits  of  any  kind),  confidently  asserts 
that  there  has  beeu  sold  in  the  city  of  New  York  during 
^he  3'ear  1889,  thi’ee  times  as  much  fruit  as  during  the  year 
1886.  During  the  season  from  five  to  twenty-five  car-loads 
of  fruit  per  week,  shipped  from  or  near  the  Pacific  Coast, 
reached  New  York  in  1889,  and  most  of  it  was  sold  at  auc- 
tion, a late  and  favorite  method  of  disposing  of  this  per- 
ishable commodity.  On  each  car-load  the  freight  alone 
amounts  from  $450,  to  as  high  as  $600,  or  $700. 

This  estimate  is  for  green  fruit.  Dried  prunes,  apricots, 
peaches  and  raisins  annually  increase  at  an  enormous 
ratio  as  growers  learn  how  to  cure  and  pack  in  such  a 
mauner  as  to  compete  with  foreign  horticulturists.  Hence 
tbe  business  of  handling,  as  well  as  growing  fruits,  is  as- 
suming vast  proportions.  All  these  facts  indicate  an 
amelioration  of  a heavy  diet  to  one  better  fitted  to  the 
progress  of  the  centuiy. 

It  has  been  anticipated  that  the  large  supply  of  western 
fruit  might  discourage  the  growers  of  tbe  easte’m  portion 
of  the  Union,  but  that  hardly  seems  imminent.  While 
California  fruit  is  large,  smooth  and  attractive  in  appear- 
ance, to  many  tastes  it  lacks  that  indescribable  flavor 
which  is  the  birthright  of  its  cousin  grown  on  the  Atlan- 
tic slope.  If  one  excels  in  size  the  other  excels  in  intrin- 
sic richness  and  the  world  can  spare  neither.  Besides, 


20 


FRUITS  AND  HOW  TO  USE  THEM. 


the  market  grows  as  fast  as  tlie  production,  and  through 
increased  facilities  for  transportation  every  hamlet  in  the 
country  teems  with  sucb  lusciousness  as  half  a nentujy 
ago  it  would  he  impossible  for  an  e nj^eror  to  command. 

Fruit  growing  in  Florida  also  shows  an  immense  yearly 
increase.  Dui’ing  the  season  of  1888-9,  according  to  the 
Florida  Fruit  Exchange,  GOO, 000  boxes  of  oranges  were 
shipped  to  New  York  City  alone.  Of  this  fruit  the  first  to 
an’ive  comes  from  Havana,  followed  by  that  from  J amai- 
ca  and  Porto  Rico,  afterward  the  productions  of  Florida 
and  California.  Then  comes  the  Mediterranean  oranges 
including  those  from  Valencia,  Messina,  Palermo,  Catania, 
Joppa,  or  the  Holy  Land,  and  Naples.  The  Sicilian 
oranges,  from  Palermo  and  Messina,  are  stored  for  summer 
use,  thus  not  coming  in  competition  with  the  fruit  of  our 
own  country. 

As  an  evidence  of  the  quantity  of  fruit  now  used  it  may 
be  stated  that  the  value  of  Green  and  Dried  Fruit  Impor- 
tations, including  nuts,  as  reported  at  the  Custom 
House  at  the  eud  of  the  third  week  ( f June  1889,  amount- 
ed in  round  figures,  to  the  sum  of  f217,000. 

FRUIT  AND  TEMPERANCE.  . 

Many  persons  recognize  only  one  kind  of  Intemperance, 
namely,  indulgence  in  alcoholic  stimulants.  In  fact,  in- 
temperance in  the  use  of  food,  more  often  than  otherwise, 
precedes  indulgence  in  the  use  of  liquor.  Whip  the  di- 
gestive organs  into  excessive  activity  by  eating  rich  viands, 
condiments  and  spices,  and  after  awhile  they  refuse  to  act 
except  when  spurred  by  stimulants.  A morbid  appetite 
is  thus  fonned  and  in  the  struggle  between  appetite  and 
principle,  the  weak  will  yields  the  struggle. 
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It  seems  unnecessary  to  review  the  powerful  arguments 
on  this  poiiit  which  able  writers  have  so  often  placed  before 
the  public,  but  wives  and  mothers  cannot  hear  these  les- 
sons too  frequently.  When  housekeepers  learn  that  un- 
due exhilaration  is  always  followed  by  corresponding  de- 
pression and  that  food  and  drink  which  tend  to  inllame 
or  excite,  create  a thirst  for  beer,  wine,  or  brandy,  they 
will  forever  dispense  with  highly  spiced  dishes. 

Dr.  J.  C.  Jackson,  a man  of  great  experience  in  treating 
the  intemperate,  writes  these  startling  words : 

“Drunkards  are  not  made  in  sak>ons,  they  are  simply 
graduated  there.  They  take  their  initiation  in  their 
homes  ai’ound  their  owm  tables.  Tlie  father  and  mother 
lay  in  themselves  the  foundation  and  cany  over  to  their 
children  a constitutional  liking  for  stimulants.  Tliis 
liking  existing  in  the  child  as  a tendency  is  developed 
under  the  table  arrangements  into  an  actual  appetite.  So 
from  the  eating  of  stimulating  and  exciting  foods  affecting 
the  nerves  of  the  stomach,  arises  an  irritable  condition  of 
the  nerves  of  nutrition  and,  by  reflex  action,  of  the  nerves 
of  taste,  till  there  is  aw’akened  a longing  for  something  to 
overcome  the  feeling  of  exhaustion  which,  wdiere  stimu- 
lants are  not  in  use,  is  always  noticeable  and  sometimes  im- 
perious. ” 

In  the  paper  read  before  the  British  Association  by  C. 
V.  G.  Napier,  F.  G.  S.  that  scientist  took  strong  ground  in 
regard  to  a farinaceous  and  fruit  diet  for  the  intemperate. 
He  asserts  that  persons  using  such  food  without  meats 
“feel  no  inclination  for  alcoholic  liquors.  I have  noticed 
that  a taste  for  spicy  condiments,  butcher’s  meat  and  alco- 
holic liquors  is  associated,  and  that  a taste  for  plain-fla- 
vored vegetables,  fats  and  oils,  is  likewise  associated.  I 
have  know'n  persons  in  the  habit  uf  taking  alcoholic  stim- 
ulants daily,  when  eating  meat,  who  find  they  must  give 
them  up  entirely  w^hen  living  w'ithout  meats,  tlieii’  action 


22 


FRUITS  AND  HOW  TO  USE  THEM. 


under  those  circumstances  being  too  irritating  to  be  en- 
dured without  great  inconvenience.” 

One  great  help  to  the  cause  of  temperance  vdll  doubt- 
less be  in  the  growing  use  of  unferraented  grape  juice. 
It  quenches  the  thirst  and  imparts  buoyancy  and  strength 
without  stimulation.  It  is  nature's  own  wine  aad  the 
more  men  use  the  natural  production  of  the  “herb  bearing 
seed  and  the  tree  producing  fruit,”  the  better  for  man- 
kind. 

It  is  believed  by  those  wlio  have  carefully  studied  the 
subject  that  “not  more  than  one  in  ten  who  diink  do  so 
solely  because  they  relish  liquors.”  Often  they  are  in- 
temperate through  unfortunate  environments;  sometimes 
through  abisolute  hunger  for  nourishing  food.  There  is  a 
gnawing  sensation  in  the  stomach  which  can  at  once  lie 
stifled  bv  a dram.  Could  the  man  have  a good  savorv 
meal  lie  would  forget  the  liquor,  since  his  craving  would 
be  satisfied  in  the  oulj^  natural  and  wholesome  Avay. 

It  follows  that  to  know  how  to  prepare  good  food,  good 
in  every  sense  and  to  every  sense,  is  to  know  how  to  re- 
duce dyspejisia  to  a minimum  and  to  convert  the  incipi- 
ent drunkard  into  a sober,  well  nourished  member  of  so- 
ciety. 

THE  CULTURE  AND  PRESERVATION  OF  FRUIT  BY  WOMEN. 

"With  every  ^^‘Tssing  year  the  struggle  for  existence 
among  workers  is  growing  more  sharp  and  doubtful.  In 
our  own  country  the  history  of  poor  in  cities  is  a sicken- 
ing blot  upon  Christian  Civilization.  Dragging  out  lives 
of  destitution  and  horror,  toiling  with  the  needle  in  miser- 
able unventilated  rooms,  these  poor  creatures  dumbly  plead 
for  opportunities  for  move  than  an  animal  existence. 

Many  of  them  in  this  life  are  beyond  and  below  such 
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help  as  the  cultivatiou  aud  preservation  of  fruit  could 
ofier;  others  have  neither  the  money  nor  the  desire  for  any 
other  way  of  living  than  that  of  herding  together  in  mass- 
es; but  a certain  percentage  of  the  sti’ongest  and  ablest 
could,  once  established  in  the  country,  support  themselves 
by  such  avocations. 

For  instance,  a thrifty  woman  rents  or  buys  half  an 
acre  of  land  on  which  she  plants  half  an  acre  of  cui'rauts. 
They  would  requme  after  that  to  be  ploughed  once  a year 
and  she  would  need  help  to  pick  them.  If  there  is  a 
ghit  m the  market  there  is  jelly  or  jam  to  be  made  aud 
pure  currant  jelly  is  always  in  demand.  Later  on, 
spiced  currants  would  find  a ready  sale.  And  this  is  only 
one  of  those  small  fruits  which  a woman  can  cultivate  with 
far  less  expenditure  of  vitality  than  she  is  forced  to  s}>end 
in  the  use  of  the  needle. 

To  take  care  of  fruit  is  fatiguing  work  but  w'hat  work  is 
not?  With  80,000  superfluous  women  in  one  state  alone, 
not  all,  but  many  of  them,  self-supporting,  it  is  not  to  l >e 
supposed  they  shall  find  work  that  is  not  laborious.  That 
is  not  the  question.  It  is.  How  shall  women  be  able  to  se- 
cure the  land  and  learn  how  to  work  it  succe.ssfully  ? To 
the  thrifty  and  energetic  alone  will  it  be  possible  to  find 
the  way,  and  their  number  will  be  so  limited  by  the  na- 
ture of  things  that  there  can  be  no  danger  theii’  ranks 
shall  be  overcrowded. 

Fruit  culture  by  women  is  not  a chimera.  It  has  been 
successfully  tried  again  and  again.  It  does  not  pre-suppose 
that  the  culturistis  compelled  to  do  all  the  hard  work  with 
her  own  hands  any  more  than  that  the  farmer  must  do 
all  his  work  without  help. 

As  an  examjDle  of  wdiat  has  been  accomplished  by  one 
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ilelicately  nurtured  and  physiealJy  'sveak  woman  it  is  well 
to  recall  the  life  and  labors  of  Miss  M.  F.  Austin,  former- 
13'  a teacher  in  Nantucket  and  San  Francisco,  afterward  a 
fruit-grower  in  Fresno  Count}',  California.  There  she 
purchased  one  himdred  acres  of  laud  which  she  planted 
to  vine3’ai'ds  and  orchards  of  various  kinds  of  fruit.  “As- 
sociating herself  in  a co-operative  home  with  two  other 
teachers  of  kindred  tastes,”  writes  a friend  after  hei’ 
death,  “this  blessed  trinit}' remained  unbroken  for  twenty 
years.  In  1886,  6,000  boxes  of  raisins  were  raised,  dried 
and  packed  and  forty-five  tons  of  apricots,  fr’esh  and  dried, 
sent  to  market.” 

Through  attention  to  business,  intelligence  and  pains- 
taking care  these  pioneer  women  made  for  themselves  a 
beautiful  home,  where  books,  music  and  friends  shed  a 
gi’ace  over  every  function  of  life.  Ver'y  lately  two  young 
women  from  Illinois  have  gone  to  Pasadena,  Cal.,  and  es- 
tablished a Woman’s  Fruit  Preserving  Union.  They  con- 
duct the  business  themselves  and  have  been  successful, 
shipping  goods  to  several  of  the  large  eastern  cities. 

While  perhaps  no  more  marked  instance  of  fruit  grow- 
ing by  women  can  be  noted  at  present,  it  is  tree  that  num- 
bers have  beeii  successful  on  a smaller  scale.  Others 
have  confined  themselves  to  the  making  of  jelly,  jam,  and 
mm'malade.  One,  residing  in  Brooklyn,  N.  Y.,  keeps  a 
standing  advertisement  all  the  year  round  in  a daily  pa- 
[ler,  offering  norae-made  fruit  preparations,  which  command 
a good  sale  and  a large  price.  Her  articles,  it  need  hard- 
ly be  stated,  are  admirably  prepared  and  attractive  to  the 
eye. 

Many  others  secure  an  income  through  the  various 
’\^  omen’s  Exchanges  which  have  come  into  vogue  all  over 
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tlie  country.  By  this  means  they  ai’e  save  cl  from  publici 
ty,  which  so  many  dread,  and  from  the  care  of  finding  a 
market,  at  a cost  of  five  per  cent  on  all  sales.  It  remains 
for  some  enterprising  woman  to  start  Fruit  Exchanges 
where  only  this  toothsome  contribution  to  the  dietary  shall 
be  handled,  including  the  unfermented  pure  juice  of  the 
grape. 
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THE  APPLE. 

“ Red  and  russet  and  yellow 
Lying  there  in  a heap. 

Pippins  rounded  and  ineilow, 

Greening’s  for  winter’s  keep. 

A})p!  js,  scarlet  and  golden, 

Apples,  juicy  and  tart—’’ 

Of  all  tlie  fruits  of  the  earth  none  can  vie  with  the  apple 
in  point  of  usefulness  to  the  inhabitants  of  the  North 
Temperate  Zone.  It  may  truthfully  be  said  that  the  ap- 
ple holds  the  same  relation  to  fr’oit  that  wheat  holds  to 
grains.  Prepared  in  one  form  or  another,  the  palate 
never  wearies  of  the  dishes  which  grow  out  of  it  as  a basis 
or  ingredient. 

The  apple  tree  is  iudigenous  to  the  North  as  the  orange 
is  to  the  South.  Travelers  vie  with  each  other  in  praising 
the  beauty  of  the  latter  during  the  season  of  bloom,  but 
there  can  hardly  be  seen  upon  all  the  round  earth  a fairer 
sight  than  an  orchard  in  May-time.  There  is  a piquant 
and  peculiar  richness  in  the  fragrance,  a hardy  loveliness 
of  bud  and  blossom  upon  the  gnarled  and  ragged  stems 
which  the  smoother  and  tamer  oi’ange  misses.  Each  has 
its  own  beauty  and  its  own  usefulness.  Yet  are  we  apt 
to  under-rate  that  which  is  common,  in  favor  of  its  distant 
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CO  asins.  Those  poets  who  see  a charm  in  common  things 

have  sung  of  its  beauty.  Bryant’s  “Blantiug  of  the  Apple 
Tree,”  is  one  of  his  best  efforts. 

This  tree,  so  slow  and  hardy  in  its  growth  will,  under 
favorable  conditions,  witness  the  progress  find  decay  of  two 
centuries.  It  flourishes  best  in  the  United  States  in  a 
belt  running  from  the  Eastern  States  to  the  West.  * Be- 
ginning to  ripen  in  June,  the  fresh  fruit  can  be  hej^t,  Avith 
proper  care,  to  the  succeeding  June.  The  evap.u’ated  ap- 
ple, carefully  cooked,  can  hardly  be  distinguished  from  the 
fi-esh  fruit,  in  place  of  Avhicli  it  can  be  used  in  the  follow- 
ing recipes.  Beloved  of  the  robin  and  the  bee,  the  small 
boy  and  the  thrifty  cook,  tlie  apple  j)rovides  a large  store 
of  the  winter’s  food  and  the  summer’s  pleasure. 

It  is  curious  to  observe  that  the  wild  crab-apple  furnish- 
es all  the  stock  from  Avhich  the  neaidy  1200  cultivated  va- 
rieties have  sprung.  It  was  jn-opagated  by  the  Romans, 
Avho  hoAvever,  kuoAV  little  of  the  value  of  the  fruit  as  now 
developed  by  careful  nurture. 

Uncooked  apples  for  eating  ought  to  be  perfectly  ripe 
and  only  a very  thin  peeling  should  be  removed.  The 
more  nuti'itious  and  aromatic  portion  of  this  fruit  lies 
nearest  the  surface,  hence  apples  baked  or  stewed  in  their 
skins  have  a more  delicious  taste  and  qu.ality  than  when 
pared.  To  one  who  has  a realization  of  health  and  the 
sweetness  of  simple  foods,  there  is  nothing  better  than  a 
juicy  Pound  SAveeting,  Baldwin,  Russet,  or  Spitzenberg, 
out  of  Avhich,  with  good,  Avhite-AA’heat  bread  and  butter,  a 
palatable  luncheon  may  ahvays  be  obtained.  Chemists 
tell  us  that  sugar,  tannic  acid,  malic  acid,  albumen,  glu- 
ten, pectin,  fibrin,  starch,  traces  of  free  salts  and  Avater, 
make  up  the  bulk  of  apples,  but  rosy-cheeked,  hardy  chil- 
dren getting  half  then-  living  from  the  products  of  the  or- 
chard, are  practical  exampdes  of  their  value. 
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Physiologists  assert  that  apples  ought  to  precede  the 
meal,  not  follow  it,  aud  that  the}’’  ueed  to  he  well  masti- 
cated and  insalivated. 

Apple.s  ami  Ci'eaiu. — Pare  and  slice  fi-esh,  mellow,  sweet 
apples  aud  pour  over  them  sweet  cream.  Dust  very  lightly 
w’ith  sugar  and  serve  for  a breakfast  dish  with  or  before  the 
cooked  grains. 

Apples  and  Bread  and  Milk.— For  this  dish  use  per- 
fectly ripe,  mellow  sweet  apples.  Pare  and  slice  thin  the 
uncooked  apple  into  a bowl  of  rich  milk  and  bread.  For 
luncheon  it  is  unrivalled.  If  [ireferred,  bake  the  ap[)le.s,  un- 
peeled, in  a slow  oven,  till  soft.  Then  slice  the  fruit  into 
the  bread  and  milk. 

Apples  Stewed,  No.  1. — Take  firm,  sound  sweet  apples 
of  the  same  size,  cut  out  the  blossom  ends  and  simmer 
slowly  in  a little  cold  water,  an  hour,  or  till  they  ai’e 
soft.  laft  them  out  entire,  sweeten  the  juice,  if  at  ail,  very 
little,  flavor  with  lemon  peel  if  any  is  needed,  and  serve 
cold  with  their  syrup. 

Apples  Stewed,  No.  2. — Wash,  peel  and  core  nice  tart 
apjdes  and  stew  in  a little  water  till  soft.  Mash  through  a 
colander  or  coarse  sieve,  sweeten  to  taste  and  serve.  A tri- 
fle of  salt  accentuates  the  flavor. 

Apiiles  Stewed,  No.  3. — Peel,  core  and  quarter  the  ap- 
ples, dropping  them  into  cold  water  to  pervent  discolora- 
tion. Make  a s>rup  of  sugar  and  water,  the  sweetness  pro 
portioned  to  the  acidity  of  the  apples,  and  let  it  come  to  a 
boil.  Drop  in  the  quarters,  cover  and  cook  till  they  are 
tender.  Skim  them  out  carefully  and  if  the  juice  is  vei’y 
thin  boil  a little  longer,  then  pour  over  the  apples  in  the 
dish  in  which  they  are  to  be  served.  Season  with  nutmeg, 
cinnamon  or  lemon  peel,  or  not  at  all. 
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Ai>i>los  Stewed,  No.  4-.  — Prepare  as  in  No.  2.  ami  cook 
the  fruit  in  a pudding  disli  in  tlie  oven.  Hake  slowly  and 
llie  fruit  will  turn  a rie.h,  deep  red.  They  must  l>e  kept 
covered. 

Apples  Stewed,  No.  f>.  — Hoil  one  ^^allon  of  sweet  new 
cider  till  it  is  reduced  one  half,  then  throw  in  some  quar- 
tered ai>ples  with  sulTicient  sugar  to  sweeten  them.  Let 
them  boil  slowly  till  the  fruit  is  tender,  being  carefid  that  it 
does  not  scorch  and  that  the  quarters  do  not  break  in  pieces. 
It  is  a rich  dish. 

Apple  Sauoc  with  Boiled  Cider,  No.  <>.-  Peel  and 
core  a peck  of  sweet  apples  and  put  in  a preserving  kettle 
with  suiricient  sweet  cider  to  cover  them.  Cut  line  four 
quinces  and  add  to  the  apples.  Boil  for  four  hours,  skim- 
ing  often  and  adding  a pound  of  sugar  an  iiour  before  tak- 
ing from  the  range.  Stir  often  to  prevent  browning. 

Apples  Stewed,  No.  7.— Pare  and  core  large  tart  ap- 
l)les,  till  the  centers  with  sugar  and  bits  of  butter,  and  ar- 
range in  an  earthen  pudding  dish  and  pour  around  them 
half  a cup  of  hot  water.  Hake  till  soft,  then  masli  them 
with  a wooden  spoon  and  sweeten  and  flavor  to  the  taste. 

Apples  and  Quinces.— Pare,  core,  slice  and  stew  until 
soft,  half  a dozen  quinces,  then  add  four  or  liv'e  times  as 
many  tart  apitles  itrepared  for  stewing.  Simmer  till  soft, 
sweeten  and  iiress  through  a colander.  Quince  greatly  im- 
proves the  flavor. 

Apples  and  Kaisiiis.  — Wash,  seed,  and  steep  the  rais- 
ins till  they  l>egin  to  be  tender;  then  add  pared,  cored  and 
quartered  anples  and  stew  until  they  begin  to  be  soft. 
Sweeten  to  toste  and  if  likeil,  llas'or  with  lemon  peel.  There 
should  be  three  times  as  many  a])ples  as  raisins.  Evapora- 
ted apples  soaked  over  night  and  cooked  with  raisins  are 
nearly  as  good  as  fresh. 
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A]>pies  Frosted.  -Peel,  core  and  steam  till  tender,  a 
plate  of  ap])les  with  sugar.  Beat  the  white  of  an  egg  to  a 
froth,  adding  two  tablespoonfols  of  sugar,  and  when  stiff 
like  icing,  frost  the  apjdes  and  brown  slightly  in  the  oven. 

Apple  Green-Caps.— (The  Cook’s  Guide).  Take  sound 
apples,  coi’e  without  breaking  and  i-ub  with  cloth.  Line  a 
preserving  pjin  with  grape-vine  leaves,  ]ilace  in  the  apples, 
cover  with  more  leaves  and  cold  water.  Shut  the  lid,  place 
an  iron  weight  on  it  and  simmer  till  the  apples  are  cooked 
but  whole.  Remove  and  drain,  smear  each  with  the  beat- 
en white  of  an  egg  and  dredge  thickly  with  powdered  su- 
gar. Place  them  on  a i)late  in  the  oven  till  frosted  and 
sparkling.  Arrange  on  a flat  dish  and  place  around  them 
any  pretty  bright  leaves. 

Apples  Baked,  No.  1 — Peel  and  core  large  sour  apples 
and  slice  them  into  a granite  or  crockery  dish,  sprinkling 
each  layer  with  sufficient  sugar  to  sweeten,  with  a dust  of 
cinnamon  or  nutmeg.  Add  half  a teacup  of  water  to  every 
quart  of  fruit,  cover  the  dish  v/ith  a plate,  and  bake  slowly 
three  hours.  Let  the  apples  cool  in  the  same  dish,  and 
turn  it  out  solid,  like  jelly,  upon  the  plate  in  vdiich  it  is  to  be 
served. 

Apples  Baked,  No.  2.-— Wash  either  sweet  or  sour  ap- 
jiles,  selecting  those  of  the  same  size  and  variety,  and  bake 
in  ainoderate  oven  till  they  are  entirely  soft,  turning  the  dish 
from  time  to  time,  so  that  they  will  cook  evenly.  If  they 
are  soft,  pour  about  them  a little  hot  water  when  they  are 
set  in  the  oven.  If  sour,  use  more  water  and  either  sprinkle 
sugar  into  it  or  dig  out  the  core  and  fill  the  aperture  with 
sugar.  They  should  not  be  baked  in  tin.  The  juice  makes 
a rich  syrup  which  should  be  poured  over  the  fruit  after 
it  is  lifted  into  the  dish  in  which  it  is  served. 

Baked  Apples,  No.  3. — Take  large  tart  apples  of  a uni- 
form size,  wash,  core  and  place  side  by  side  in  a baking- 
dish  Fill  each  cavity  with  the  best  brown  sugar,  pour  a 
cupful  of  hot  water  In  the  pan  and  bake  in  a warm  oven. 
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When  thoronglily  done  remove  each  into  a flat  dish  with 
the  exception  of  tlie  softest  one  of  all,  and  witli  it  leave  the 
juice.  Eemove  the  skin  of  this  and  with  a silver  fork  and 
si)Oon  mash  into  pulp,  stirring  it  into  tlie  juice  and  adding 
a dash  of  cinnamon  or  nutmeg,  one  teaspoonful  of  butter 
and  a pinch  of  salt.  Pour  this  over  the  apples  in  the  dish 
in  which  they  ai*e  to  be  served.  If  the  pulp  is  not  sweet 
enough  add  sugar  to  taste.  When  cold  it  makes  a delicious 
jelly,  and  the  whole  dish  is  unlike  the  usual  dry  baked  ap- 
ples which  pass  under  that  name.  The  addition  of  sweet 
cream  makes  the  apples  a perfect  fruit. 

Apples  Baked,  No,  4. — Peel  and  core,  filling  the  aper- 
tures  with  seevled  raisins,  bits  of  citron  and  sugar  and  dust 
of  lemon  peel.  Bake  in  a slow  oven  after  brushing  the  ap- 
ples with  sweetened  water  and  sprinkling  them  with  fine 
bread  crumbs  browned  in  butter.  Serve  with  cream. 

Apple  Float. — Peel  and  grate  firm,  ripe  tart  apples,  and 
chill  them  while  beating  the  whites  of  four  eggs  to  a stiff 
froth,  adding  three  tablespoonfuls  of  sugar  at  the  same 
time.  Flavor  the  apples  with  lemon  and  stir  into  the  beat- 
en egg.  Again,  stew  the  apples  and  strain,  then  mix  with 
the  sweetened  and  beaten  whites,  using  three  or  four  eggs 
to  one  quart  of  stewed  apples.  Flavor  with  either  orange 
or  lemon. 

Apples  and  Cream.— Grate  apples  enough  to  make  a 
pint  of  pulp  and  mix  with  a custard  made  with  six  eggs  to 
a quart  of  milk.  Serve  with  whipped  cream. 

\ 

Apple  Shape.— Take  a pound  of  sugar  to  a half  pint  of 
water;  boil  and  skim;  add  one  pound  of  pared  apples,  quart 
ered,  and  boil  until  tender  and  clear.  Then  add  the  juice 
of  two  lemons  and  the  yellow  rind  (grated)  of  one  of  them, 
press  through  a sieve,  together  with  half  a box  of  gelatine; 
px*eviously  disolved.  Stir  until  cool.  Separate  four  eggs, 
beat  whites  to  a stiff  froth  and  mix  it  with  the  fruit  syrup 
when  sufficiently  thickened  and  cool  in  a mould.  The  yolks 
of  the  egg  make  the  sauce. 
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Apple  Compote,  German  Style.— (Mrs.  Bayard  Tay- 
lor). Peel  apples  and  remove  the  core  .so  that  the  a,pp)e 
will  remain  whole  and  soak  them  a few  minutes  in  cold  wa- 
ter tinctured  with  lemon  juice  to  prevent  discoloration. 
Fill  the  cavities  with  jelly  or  sweet  marmalade.  Place 
them  in  a stewing  pan  and  pour  around  them  water  enough 
to  nearly  reach  the  lillings.  Add  to  the  water  half  a pound 
ofsugai  and  the  thin  peel  of  half  a lemon.  Cover  tight  and 
boil  till  tender.  Remove  each  apple  carefully  into  a glass 
dish  and  pour  over  them  a few  spoonfuls  of  the  liquor. 
Add  a little  sugar  to  the  rest  of  the  juice  and  boil  to  a jellj' 
with  which  to  garnish  the  apples. 

Apple  Pie,  No.  1. — Line  a deep  pie-plate  withijasteand 
and  heap  it  high  with  sliced  tart  apples  cut  thin.  Over  the 
layers  scatter  aoout  four  tablespoonfuls  of  sugar,  small 
bits  of  butter  and  flavoring  of  cinnamon  or  nutmeg.  Out 
a long  narrow  strip  co  press  around  the  edge  of  the  crust 
and  over  this  press  the  upper  crust  to  bind  the  two  together. 
Prick  the  top  with  a fork  or  before  putting  it  in  place  cut 
a small  cross  in  the  center.  This  is  the  usual  way  of 
making  a sliced  apple  pie,  but  it  is  better  to  put  sugar  and 
spices  at  the  bottom  before  slicingin  the  apple.s.  Bake  for- 
ty minutes. 

Apple  Pie,  No.  2.— Prepare  apples  and  paste  and  heap 
high  the  fruit  in  the  crust  without  seasoning.  As  soon  as 
it  is  done  take  the  j ie  from  the  oven,  slip  a knife  between 
the  crusts  at  the  edge  and  carefully  invert  the  top.  Then 
with  a silver  knife  and  fork  mash  the  steaming  aj.ple  an.l 
add  sugar,  a trifle  of  lemon  or  cinnam  )ii  and  a teaspoon- 
ful of  butter.  A coupie  of  tablespoonfuls  of  thick  sweet 
cream  are  a great  addition,  but  it  is  good  without.  kServe 
warm. 

Apple  Pie,  No.4.— Take  sour  apples  and  peel,  core,  stew, 
sugar  anti  strain  them  as  lor  apple  sauce;  then  bake  between 
two  crusts. 

Apx»le  Pie,  No.  5.— (Mrs.  Potter). — A cupful  and  a half 
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of  thick  sour  milk,  half  a cni)ful  of  sour  cream  or  a dessert 
spoonful  of  butter,  half  a teaspooiiful  of  soda,  a ijinch 
of  salt  ami  Hour  enough  to  make  a stiff  ciout^h,  will  make 
crust  enough  for  three  or  four  pies.  Line  the  plates  with 
the  paste  and  before  fi/Iing  with  sliced  ai)ples  put  into  each 
plate  two  tablespoonfuls  of  sugar,  one  of  flou  r and  whatever 
spice  is  desired.  Thoroughly  mix  these  and  spread  evenly 
over  the  bettoin  crust.  After  the  plates  are  filled  with 
apples  aild  one  tablespoonful  of  molasses. 

Into  the  upper  crusc  roll  thin  shavings  of  butter  sprink-. 
led  with  Hour,  slash  tiny  holes  for  the  steam  to  escape,  cov- 
er the  pies,  wetting  the  edges  ana  pressing  them  closely  to- 
gether. Just  before  baking  dash  cold  water  over  top  crust, 
enough  to  throughly  wet  the  flour.  Bake  slowly  three- 
fourths  of  an  hour.  When  done,  with  a tiny  nosed  toy-tea- 
I>ot  pour  into  the  pie,  through  one  of  the  slashes  in  the 
crust,  two  tablespoonfuls  of  boiling  water. 

By  stewing  sugar  and  fl  )ur  Ijelow  the  apple  instead  of 
above  it,  there  is  less  danger  of  escaping  juice  and  the  ap- 
ple is  thoroughly  cooked  and  deliciously  flavored  and  jellied 
with  the  spicy  thickened  syruj)  boiling  up  through  it, 

Apple  and  Pineapple  Pie.— Peel  and  core  apples  and 
divide  them  into  eighths,  with  which  fill  a pie  plate  lined 
with  paste.  Meantime  take  three  tablespoonfuls  of  grated 
ljineai)i)le.  one  tablespoouful  of  water,  and  three  of  sugar, 
and  simmer  together  till  the  fruit  looks  cleai’.  When  the 
apple  i>ie  is  taken  from  the  ovu-n  remove  the  top,  spread 
over  the  a[)ple  with  the  pineapple,  replace  the  cover  and 
set  the  pie  away  to  cool  before  it  is  served.  The  seasoned 
[)ineapple  will  sweeten  the  api)le. 

Apple  Custard  Pie,  Xo.l. — Peel  and  grate  sweet  ap- 
ples enough  to  lill  a large  cup  and  pour  over  it  enough  hot 
milk  to  nearly  fill,  with  the  addition  of  the  apples,  a deep 
pie  dish  lined  with  paste.  Beat  it  well,  add  one  tablespoon- 
ful of  sugar  and  one  well-bj.iten  egg.  Flavor  either  with 
extract  of  lemon  or  Vialf  a teasi)oonful  of  cinnamon  or  gin- 
geraccording  to  taste,  Bake  with  one  crust. 
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Apple  Custard  Pie, No  2.— (Mrs.  Sinitli).  Line  a pie 
plate  with  paste  and  half  fill  it  with  ihiiily  sliced  apples. 
Over  them  pour  a custard  made  with  three  eggs  to  a ]>int 
of  milk.  Sweeten  and  season  to  taste.  Bake  in  a moderate 
oven. 

Apple  Custard  Pie,  No  3.— Put  through  a colander 
one  pint  of  stewed  apples  and  stir  into  it  three  eggs, 
yolks  and  whites  beaten  together,  half  a teacup  of  rich 
sweet  milk  and  a tablespoonful  of  warmed  butter.  Flavor 
with  lemon  or  vanilla.  Bake  as  in  the  preceding  recipes, 
without  an  upper  crust. 

Apple  Meringue  Pie, — Prepare  the  apple  as  in  the 
receipe  above  and  mix  with  it  the  beaten  yolks  of  three 
eggs  and  sugar  to  taste.  Bake  in  a deep  pie  dish  lined 
with  paste  and  when  done  draw  to  edge  of  the  oven  and 
spread  over  the  lop  the  well- beaten  whites  of  three  eggs 
with  as  many  tablespoonfuls  of  sugar.  Return  to  the  oven 
a few  minutes  to  brown. 

Apple  Turnovers,  No  l.-Make  paste  as  for  pies  ex- 
cept a little  less  short,  as  it  will  absorb  sojne  fat.  and  roll 
out  thin,  about  the  size  of  a small  dessert  plate.  Have  ready 
nice,  tan  apple  sauce  seasoned  to  taste  and  drained  of  its 
juice  and  pile  upon  half  the  paste.  Fold  the  other  half 
over  this,  wet  the  edges  and  i)ress  them  together  so  that  no 
fruit  may  escape.  Drop  them,  one  at  a time  into  hot  fat  or 
drippings  and  fry  brown.  First,  drop  in  a piece  of  bread 
and  see  if  the  fat  is  the  right  temperature.  Dust  with 
powdered  sugar  and  serve  warm  or  cold.  They  are  more 
wholesome  baked.  Any  kind  of  stewed  fruit  may  be  used 
in  place  of  apple. 

Apple  Turnovers,  No  2.— (Miss  Parloa.)  Mix  one  pint 
of  flour,  half  a teaspoonful  of  salt,  two  level  teaspoonfuls 
of  baking  powder  and  three  tablespoonfels  of  sugar.  Rub 
this  mixture  through  asieve  and  then  rub  intoit  three  table- 
spooufuls  of  butter.  Now  beat  an  egg  till  light  and  add  to 
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it  a prenerous  lialf  cupful  of  milk.  Stir  this  liquid  into  the 
dry  ingredients.  Si)riid\.le  tlie  moulding  board  with  flour 
and  roll  the  dougli  down  to  tlie  thickness  of  a fourth  of  an 
inch.  Cut  this  dough  into  cakes  the  size  of  a saucer. 

T’ut  two  tablesnoonfuls  of  stewed,  sweetened  and  seasoned 
apples  on  each  piece  of  dough,  fold  over  and  roll  up,  pinch- 
ing the  edges  together.  Have  on  the  tire  a kettle  contain- 
ing hot  fat  live  or  six  inches  deep.  When  the  fat  begins  to 
smoke  put  in  a few  turnovers  and  cook  for  eight  minutes. 
Drain  on  brown  paper.  The  apple,  used  in  turnovers,  may 
be  flav'ored  with  either  cinnamon  or  nutmeg. 

Apple  Pan  Dowdy. —In  the  bottom  of  a deep  baking- 
dish  lay  thin  slices  of  buttered  bread  and  let  them  extend 
up  the  sides.  Pill  in  a layer  of  thin  sliced  apples,  grate 
over  nutmeg  or  sprinkle  with  cinnainon  and  turn  over  a 
cup  of  brown  sugar  melted  in  half  as  much  hot  water. 
Finish  the  top  with  another  layer  of  buttered  bread; 
cover  it  with  an  old  plate  and  bake  slowly  an  hour  and  a 
half.  Invert  it  on  a platter  and  serve  hot  with  liquid  sauce 
or  CIV  am. 

Apidc.s  Coddled.— Peel  and  co)e  sour  apples  and  ar- 
range them  in  an  earthern  or  i)orcelain  dish  low  enough 
to  allow  them  to  be  covered.  Pill  each  cavity  with  sugar 
and  dredge  sugar  over  them.  Pour  in  a cup  of  hot  water, 
cover  closely  and  simmer  in  the  oven  or  on  the  back  of  the 
range  till  the  apples  ai'e  soft.  Lift  them  up  without  break- 
ing, dust  nutmeg  into  the  syrup  and  pour  over  them  in  the 
dish  in  which  they  are  to  be  served. 

Evaporated  Apple  Pie. — Soak  the  apple  over  night 
and  steam  on  the  back  of  the  stove  till  solt  but  unbi-oken. 
Line  a pie-plate  with  paste  and  on  it  sprink  e one  half  a 
cup  of  sugar.  Arrange  the  sliced  api)le  over  this  quite 
thickly,  dust  with  nutmeg  or  add  a little  leimm  juice,  dot 
with  bits  of  butter,  cover  with  a crust  and  bake. 


Apple  Duinpling-s,  No  1.— (Mrs.  Campbell).  Make  a 
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bii^cuit  crust  or  potato  crust  by  addin.^  to  six  large  pota- 
toes, boiled  and  mashed,  one  cup  of  sifted  flour  and  a tea- 
S()oonful  of  cold  water.  Dredge  the  board  with  flour  and 
roll  out,  leaving  the  middle  portion  thicker  than  the  edges. 
Fill  with  ajiples  peeled  and  cpiartered  and  gather  the  edges 
of  the  piiste  over  them.  Then  scald  a canton  flannel  pud- 
ding cloth  three-fourths  of  a yard  square,  in  boiling  vv.ater. 
Wring  it  out,  dredge  it  with  flour  and  lay  the  pudding  in 
it.  Gather  up  the  cloth,  leaving  room  for  the  dumpling  to 
swell  and  tie  it  v^ery  tightly.  Boil  for  three  hours.  In 
turning  out,  press  the  water  from  the  ends  of  the  cloth,  un- 
tie the  bag  and  turn  it  away  from  the  dumpling.  Then  in- 
vert a hut  {)latter  over  it,  turn  the  whole  over  again  and 
serve  at  once.  Steamed  puddings  or  those  boiled  in  a 
tightly  covered  tin  pail  are  better  than  boiled  dumplings, 
but  some  tastes  cannot  forego  these  old  favorites.  Apri- 
cots, peaches,  plums,  or  blueberries,  are  good  cooked  in 
the  same  way. 

For  sauce  to  eat  with  this  and  any  other  pudding,  cream 
together  half  a cup  of  butter  and  a cup  of  sugar,  beating 
till  both  are  white.  Set  the  bowl  in  a pan  of  water  and  let 
it  melt  slowly.  Just  before  serving,  stir  in  slowly  half  a 
cup  of  hot  water  and  nutmeg  or  any  flavor  desired. 

Apple  Diimpling-s,  No.  2— (Mrs.  Rorer).  Into  one 
quart  of  flour,  rub  a small  half  teacup  of  butter,  a pinch  of 
salt  and  two  heaping  teospoonfuls  of  baking  powder;  mix 
thoroughly  and  wet  with  one  ciqiful  of  milk  or  less,  even, 
enough  to  make  a soft  dough,  according  to  the  strength  o? 
the  flour.  Roll  it  out  half  an  inch  thick  and  cut  out  a 
I'ound,  three  or  four  inches  in  diameter,  according  to  the 
size  of  the  apples.  Put  a pared  and  cored  apiile  in  the 
center  of  each  circle  of  dough,  fill  the  core  aperture  with 
sugar  and  a trifle  of  cinnamon,  and  carefully  bring  up  the 
dough  on  either  side  and  join  together  with  a little  pres- 
sure. Tie  each  in  a flavored  cloth  and  plunge  in  briskly 
boiling  water.  They  must  be  kept  boiling  half  an  hour. 
If  steamed,  which  is  the  better  way,  they  should  be  cooked 
a liltle  longer,  ten  or  fifteen  minutes.  Serve  at  once,  as 
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all  steained  or  boiled  puddings  become  hard  by  stand- 
ing. Serve  witli  either  hai-d  or  liquid  sauce  or  with  sweet- 
ened cream  or  hot  molasses  and  a little  butter.  Peach 
dumplings  are,  made  precisely  in  the  same  way. 

Apple  l>iiinpliiigs,  (baked),  No.  3.— Rub  one  large 
teaspoonful  of  butter  into  one  jnnt  of  flour,  sift  in  two  tea 
spoonfuls  of  baking-powder,  mix  with  three-quarts  of  a 
cup  of  milk  and  roll  out  one -fourth  of  an  inch  thick.  Cut 
in  rounds  with  a large  cutter  and  into  each  circle  put  a 
tart  apple,  pared,  cored  and  quai-tered.  Pinch  the  dough 
together  and  place  them,  smooth  side  up  on  a buttered 
plate.  Bake  or  steam  from  half  to  three-fourths  of  an 
hour.  Serv'e  with  liquid  sauce  or  sweetened  cream. 

Apple  Tarts.— Roll  thin  strips  of  pie  pastry  and  with  a 
circular  cookie  cutter,  make  three  times  as  many  circles  as 
are  wantetl.  ^Vith  a smaller  shd.pe  cut  out  the  center  of 
two  thirds  of  these  and  pile  them  on  the  remainder  so  that 
the  tarts  will  have  one  thickness  in  the  middle  and  three 
on  the  edge  Bake  and  pile  each  cavity  with  rich  apple 
sauce  with  a teaspoonful  of  whi^jped  cream  upon  that. 
Any  stemmed  fruit  jam  or  jelly  may  be  used  instead  of 
apples. 

Apple  Pudding,  No.  1. — Pare  and  slice  six  medium 
tart  apples  and  stew  in  a little  water  till  soft  enough  to 
mash.  Into  the  sauc  stir  one  large  tal-lespoonful  of  but- 
ter, three  of  sugai-  and  the  grated  yelloA'  rind  and  juice  of 
one  lemon.  Into  two  cupfuls  of  grated  bread-crumbs  stir 
two  tablespoonfuls  of  flour  and  mix  with  the  apples  and 
lastly  mix  in  two  well-beaten  eggs.  Bake  forty  minutes  in 
a buttered  pudtling  dish  and  serve  with  hard  sauce.  If  it 
is  too  thick  when  mixed,  add  a ti’ifle  of  water. 

Apple  Pudding,  No.  2.  Peel,  core  and  chip  five,  six 
or  eight  sour  apples  and  roll  stale  bread  crumbs  very  fine. 
In  a buttered  pudding-dish  strew  a tliin  layer  of  bread- 
crumbs, then  of  apple  and  ag;xin  of  crumbs  till  the  dish  is 
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full,  having  crumbs  at  the  top.  Over  one  cupful  of  good 
brown  sugar  and  a rounded  tablesi)Oonful  of  butter,  pour 
one  cupful  of  hot  water.  Season  with  nutmeg,  cinnamon 
or  lemon-peel  and  irour  over  the  crumbs  and  apides.  Cov- 
er the  pudding-dish,  (one  holding  two  qnart.s),  with  an  in- 
verted plate,  and  let  the  crumbs  soak  half  an  hour.  Bake 
forty  minutes.  This  makes  a good  plaii:i  |)udding  with  or 
without  sauce. 

Apple  PiKhling,  No.  J5. — Prepare  sour  apples  as  in  No. 
2,  and  mix  witli  six  large  tablespoonfuls  of  grated  bread- 
crumbs, three  eggs,  yolks  and  whites  beaten  togetlier,  two- 
thirds  of  a cup  of  sugar,  half  a cup  of  Zante  currants,  the 
same  quantity.of  seerled  raisins,  one  heaping  tablespoonful 
of  butter,  three  of  Hour,  cinnamon  or  lemon-peel  to  taste 
and  half  a cupful  of  fruit  juice  of  any  kind  or  of  dissolved 
currant  jelly.  Stir  in  three  tablespoonfuls  of  flour  or  enough 
for  a thin  batter  and  one  dessert-spoonful  of  baking-pow- 
der. Steam  in  a mould  or  boil  in  a tin  bucket  three  hours. 

Apple  and  Rice  Pudding,  No.  4.-  (Grood  Health) 
Steam  one  cupful  of  rice  fill  it  is  soft,  with  which  line  a but- 
tered pudding  dish  both  on  the  sides  and  bottom,  leaving 
•n  portion  of  rice  for  the  top.  Pill  the  space  with  thinly 
sliced  or  chopped  tart  apples  and  finish  with  the  remainder 
of  the  rice.  Put  the  dish  in  a steamer  and  steam  till  the 
apples  are  found  to  be  tender  by  running  a forit  into  the  n. 
Set  it  away  to  cool  and  invert  the  dish  so  that  the  pudtli  ig 
will  come  out  entire.  Serve  with  sweetened  cream,  thin 
custard  or  fruit  sauce,  or  garnish  it  with  bits  of  apple 
jellyand  pour  cream  over  the  whol 

Apple  and  Rice  Pudding,  No.  5.— Boil  a cupful  of 
rice  in  twice  as  much  water  for  twenty  minutes,  then  spread 
it  on  a buttered  pudding  cloth.  In  the  center  of  this  place 
two  quarts  of  apples,  peeled  and  cut  in  eighths,  then  tie  up 
the  ends  and  corners  tight  and  plunge  in  a kettle  of  boiling 
water.  Cook  for  an  hour  never  allowing  the  water  to 
cease  boil'ng  and  serve  with  hot  sauce. 
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Apple  ami  Bread  Pudding’,  No.  C>. -Dip  thin  slices 
of  stale  breail  in  cold  water  and  then  slightly  butter  them. 
Put  a layer  of  bread  on  the  bottom  of  a buttered  pudding 
dish,  then  a thick  layer  cf  sliced  sour  apples,  sweetened  to 
taste  and  seasoned  with  a s{)rinkling  of  cinnamon.  Hsve 
aiiother  layer  of  1 u*ead,  then  one  of  apples.  Turn  over  a few 
tablespoonfuls  of  water,  cover  with  an  old  plate  and  bake  in 
a moderate  oven  two  hours.  Serve  warm  with  cream  and 
sugar  or  liquid  sauce.  A richer  i)udding  may  be  made 
with  pouring  over  the  pudding,  in  place  of  water,  a cus- 
tard made  with  one  egg,  half  a cup  of  milk  and  one  table- 
spoonful of  sugar. 

Apple  Pudding,  No.  7. — Invert  an  old  teacup  in  a two 
quart  pudding-dish,  then  iill  the  dish  neariy  to  the  top  with 
sliced  tart  and  juicy  apple.s.  For  the  crust  take  two  cupfuls 
of  flour  and  from  two-thirds  to  a cupful  of  cold  water,  ac- 
cording to  the  strength  of  the  flour.  Stir  with  a spoon, 
add  two  tablespoonfuls  of  melted  drippings  or  butter  and 
sift  in  at  the  last  two  full  teaspoonfuls  of  baking-powder. 
Roll  with  as  little  handling  as  possible  to  the  size  of  the  top 
of  the  i:)udding-dish,  cut  a cross  through  the  center  and 
j)i  ess  firmly  ax-ound  the  edges.  Bake  half  an  hour  in  a hot 
oven.  Cut  in  sections  and  invert  the  crust  on  dessert  plate  . 
Lift  out  the  tea-cxip  which  will  be  found  filled  with  juice 
leaving  the  crust  ligiit  and  dry.  Hexip  on  the  crust  the 
apples  and  juice  and  .seiwe  with  cream  and  sugar  or  xiuy 
favorite  liquid  .sauce.  It  is  <t  delicious  sulxstitute  for  apple 
pie.  A vxiriety  of  th  s pudding  is  made  by  adding  a cup  of 
sugfir  to  the  crust. 

Apple  Batter  Pudding,  No  8.— Make  a batter  of  half 
a pound  of  flour  xmd  a scant  ixiut  of  milk,  with  which, 
stir  the  beaten  yolks  of  thi*ee  eggs  and  a large  teaspoonful 
of  bxiking-powder.  In  a shallow  dish  filled  an  inch  and  a 
hxilf  deep  with  sliced  and  seasoned  tart  apples,  pour  over 
the  mi.xed  batter  and  bxxke  from  thirty  to  forty  minutes. 
I^our  x)ver  the  crust  the  meringue  made  of  the  bexiton  whiles, 
and  three  tablespoonfuls  of  sugar,  and  set  in  the  oven  to 
brown  lightly. 
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Some  prefer  to  mix  the  choppsd  apples  with  the  batter 
before  i)aking.  • 

Apple  Pudding’,  No  9.— Cook  in  a farina  kettle  two 
quarts  of  rich  milk  with  a pint  of  yellow  flint  coarse  Indian 
meal  till  it  thickens.  Take  from  the  fire,  stir  in  an  additional 
quart  of  cold  milk,  two-thirds  of  a cupful  of  sugar,  two  table- 
spoonfuls of  white  fl jiir,  and  lastly,  one  quart  of  finely 
chopped  tart  apples  and  two  spoonfuls  of  cinnamon.  Pour 
into  a deep  pudding  dish  and  bake  slowly.  Stir  often  dur- 
ing the  first  hour,  then  bake  two  hours  longer.  It  is  best 
to  cook  it  in  a shallow  pan  of  water.  Eat  with  or  without 
liquid  sauce. 

Apple  Almond  Pudding,  No  10. —(The  Cook)  Peel 
and  giate  fine,  eight  or  nine  tart  apples;  blanch  andi)ound 
fine  half  a )>ound  of  sweet  almonds;  mix  the  almonds  with 
the  grated  apples.  Add  a little  nutmeg,  lemon-rind,  half  a 
teaspoonful  of  butter  and  sweeten  to  taste.  When  all  these 
ingredients  are  thoroughly  mixed  together,  add  to  them 
four  well  beaten  eggs.  Butter  well  a deeji  dish  ami  place 
the  mixture  in  it.  Put  in  a good  oven,  bake  until  quite 
brown  on  both  top  and  bottom.  As  soon  as  done  turn  it 
out  on  a platter  and  eat  hot  with  lemon  sauce.  It  may  be 
preferred  cold. 

Apple  and  Tapioca,  No  11.— Soak  a tea, cupful  of 
tapioca  in  four  cups  of  water  for  three  hours  stir  into  it 
two  large  S],)Oonfuls  of  sugar,  and  keep  it  in  a warm  place. 
Fill  a two  quart  pudding  di.sh  three-fourths  full  of  peeled 
and  quartered  apples.  Pour  over  the  tapioca,  which  must 
have  been  kept  on  the  back  of  the  stove,  and  bake  in  a 
moderate  oven  one  hour.  Serve  with  any  favorite  liquid 
sauce  or  with  sweetened  cream.  Peel  and  core  the  apples 
and  cook  them  whole,  if  preferred. 

Apple  Manioca  Pudding,  No  17. -Mix  four  table- 
spoonfuls of  manioca  with  one  (luart  of  water,  in  a farina 
kettle,  beat  until  it  thickens.  When  it  cools  stir  in  two  eggs 
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beaten  together  and  one  tablespoontul  of  butter,  and  sweet- 
en to  taste.  Id  the  botloni  of  a pudding  dish  place  a layer 
of  steweil  and  sweetened  eighths  f)f  apples,  flavor  with 
lemon,  [)our  over  the  nianioca  and  bake. 

Sweet  Apple  Pmldiiig,  No  12. •— (Dr.  Dodds). 

2 (quarts  new  milk. 

1 quart  sweet  apple,  finely  chopijed. 

§ cux>  sugar. 

1 pint  (nearly),  coarse  corn  meal. 

Single  handful  white  flour. 

Time— three  to  four  liours,  slow  oven. 

Pare,  core  and  slice  the  sweet  apples,  and  chop  them  fine, 
having  a full  quart  in  all.  Then  put  into  a stone  or  earthen 
crock,  or  a farina-kettle,  two  quarts  of  the  milk;  if  new  milk 
cannot  be  had,  add  a cu[)  of  cream  to  the  skimmed.  Set 
it  on  the  stove,  and  bring  just  to  a boil:  if  heated  in  a crock, 
see  that  the  milR  does  not  scorch  in  the  least.  Then  stir  in 
the  corn  meal,  .ind  beat  very  thor  oughlj^  to  remove  lumps. 
The  batter,  when  the  nn-al  has  havl  time  to  swell,  should  be 
almost  too  thick  to  pour,  or  about  the  consistency  of  good 
corn  mush.  Let  /he  mixture  again  come  to  a boil,  and 
cook,  stirring  five  to  seven  minutes;  then  remove  from  the 
fire,  and  add  the  quart  of  cold  milk:  this  will  make  the 
batter  thin  enough  to  pour  readily.  Now  stir  in  the  apples, 
sugar  and  flour,  and  beat  well.  If  the  mixing  has  been 
done  in  a crock,  set  it  directly  into  the  oven;  if  in  a farina 
kettle,  pour  the  batter  into  a deep  pudding-dish,  and  set  ii 
in  the  oven  within  a drii>ping-pan  containing  a pint  or 
more  of  boiling  water.  Hake  slowly,  stirring  several  timei 
the  first  hour;  the  pudding  should  cook  from  three  to  four 
hours  in  all,  and  be  moderately  browned  on  top  when 
done. 

This  excellent  dessert  is  served  cold  or  warm  (not  hot), 
and  without  a dressing;  though  the  juices  of  certain  fruits, 
as  raspberi'ies,  cluuTies.  etc.,  make  a very  good  sauce  for  it. 
In  the  mi.xing,  molasses  or  syrup  may  be  used'  instead  of 
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sugar;  but  the  pudding  is  less  delicate  to  the  t;iste.  And 
when  sweet  apples  are  nor  to  he  had,  those  of  a mild  hut 
lich  sub-acid  flavor  can  he  substituted. 

Gratod  Apple  Pudding’,  No.  If?.— (Dr.  Dodds). 

2 cups  sour  cream — or  part  sour  milk. 

3 cups  grated  (c>r  scraped)  apples,  rather  tart. 

2 cups  sifted  white  flour. 

1 tahlespoonful  flue  corn  meal. 

2 tablespoonfuls  sugar. 

1 teaspoonful  soda,  di.ssolved  in  boiling  water. 

3 eggs,  yolks  and  whites  sepai’ate. 

Time— 40  to  50  minutes,  slow  oven. 

Beat  the  yolks,  whip  the  sugar  into  them,  add  the  cream, 
apples,  meal  and  flour,  and  stir  well ; then  add  the  whites 
cut  to  a stiff  froth,  and  also  the  dissolved  soda,,  and  beat 
thoroughly.  Pour  into  a shallow  pan,  well  oiled,  and  place 
immediately  in  a very  moderate  oven;  or  a better  way  is  to 
set  the  dish  in  a dripping-pan  containing  boiling  water. 
Bake  from  forty  to  fifty  minutes.  The  pudding  should  not 
he  more  than  an  inch  and  a half  or  two  inches  thick  when 
done;  and  it  should  he  delicately  browned,  top  and  bot- 
tom. 

Apjrlc  Pudding,  No.  14. — Peel,  core  and  stew  whole 
in  a very  little  water  enough  apples  of  a uniform  size  to  fill 
the  bottom  of  a flat  pudding-d'sh,  tart  apples  are  best. 
Enough  sugar  sliould  he  sprinkled  over  them  just  before 
they  are  tender  to  season,  i)erhai)S  two  or  three  t;'blespoon- 
fuls.  Tcike  them  out  of  the  stew-pan  witliout  breaking 
them  and  arrange  them  in  the  pudding-di.sh.  Make  a 
custard  of  a pint  of  milk  and  the  yolks  of  three  eggs  by 
heating  the  milk  and  very  gradually  pouring  on  the  yolks, 
a spoonful  at  a time,  to  prevent  th;*  curdling  of  the  eggs. 
A heaping  tahlespoonful  of  sugar  should  be  beaten  with 
every  yolk.  Fill  the  coreaperturefi  with  jam,  jelly,  marma- 
lade or  preserves  of  any  kind,  or  with  stoned  and  chop[)ed 
raisins,  or  dates;  pour  over  the  whole  the  custard  and  bake 
till  it  is  set,  about  a quar  er  of  an  hour.  Cover  the  top 
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with  tlie  whites  of  the  eg"s  beaten  to  a froth  with  as  many 
tablespoonfnis  of  powdered  sugar  and  set  l)ack  in  the  ovmu 
for  three  minutes  to  l)rown.  Chdl  on  the  ice  before  serv- 
ing. 


Ap|)le  I'liddiiig,  No  15.  Beat  two  eggs  light,  stir  in  a 
pint  of  milk,  Hour  enough  for  a moderately  thick  batter 
and  a heaping  teaspoonful  of  baking-powder,  then  mix  in 
one  i)int  of  tart  chopped  apples.  Boil  in  a pudding  mould 
or  covered  tin  pail  and  serve  with  hard  sauce,  or  with 
liquid  sauce  flavored  with  jelly. 

Apple  (3Iai*lboi*ough)  l*iulding,  No  1 <>.— Beat  light 
the  yolk-j  of  six  eggs,  gradually  beating  in  twm  cups  of  sugar, 
stir  in  one  quart  of  milk  and  a teaspoonful  of  vanilla  or 
lemon  flavoring.  Take  a pint  of  plain,  unsweetened  apple 
sauce  in  which,  while  warm,  a tablespoonful  of  butter  has 
been  melted,  mix  with  the  custard,  pour  in  a pudding-dish 
and  bake  in  a quick  oven  frojii  thirty  to  forly  minutes. 
Beat  the  six  whites  of  eggs  till  they  are  very  stiff,  gradually 
adding  six  tablespoonfuls  of  sugar,  for  a meringue.  Pile 
them  on  the  pudiling  and  set  back  in  the  oven  with  the 
door  left  open,  to  brown. 

Apple  Sliiini). — This  old-fashioned  New  England  dish 
is  maile  by  paring,  coring  and  quiirtering  a dozen  Rhode 
Island  Greenings  or  any  other  tart  and  juicy  apples. 
Turnover  them  half  a pint  of  hot  water  and  stew  in  a ket- 
tle on  the  back  of  the  stove.  In  five  minutes  pour  over 
them  two  teaciq)fuls  of  molasses,  not  syrup.  Then  make 
a crust  of  a heaping  pint  of  sifted  flour,  one  teaspoonful  of 
sugar  and  two  of  baking-powder  with  sufficient  sweet  milk 
to  make  a soft  dough.  Roll  this  out  and  cover  over  the 
api>les,  which  siiould  be  tender  but  not  broken.  Cover  the 
kettle  closely  and  let  it  cook  for  twenty-five  minutes  with- 
out lifting  the  cover.  A good  sauce  is  made  by  creaming 
a cupful  of  sugar  with  half  as  much  butter  and  stir  into  it. 
just  before  serving,  a scant  cupfal  of  either  boiling  milk  or 
water  with  seasoning  to  taste. 
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Apple  Pet‘1  and  core  six  or  eij?ht  apples,  fill  the 

cavities  with  sugar,  t^rrange  in  an  earthen  baking-dish  and 
pour  around  them  a cup  of  boiling  water.  When  baked 
l)our  over  them  four  eggs,  wliites  and  yolks  beaten  separ- 
ately, as  for  an  omelet,  and  then  cut  into  each  other.  Re- 
turn to  the  oven  till  the  eggs  ai-e  set. 

Apple  Croquettes.  (Miss  Parloa,  in  Good  Housekeep- 
ing). Put  one  taVilespoonful  of  water  ui  the  bottom  of  a 
sauce-pan,  then  [>ut  in  a quart  of  pared,  cored  and  sliced 
aiqdes,  seasoning,  butter  arnl  sugar.  Cover  and  place  it 
where  the  apiilcs  will  cook  slowly.  Mix  one  teaspoonful 
of  corn-starch  with  a second  tablespoonful  of  water.  When 
the  apples  are  tender  aild  the  corn-starch  and  stir  well. 
Cook  ten  minutes  longer.  Beat  two  eggs  well  and  stir 
them  into  the  apple,  c ok  for  one  minute  longer,  stirring 
all  the  time.  Rub  this  mixture  through  a strainer,  letting 
it  fall  on  a buttered  dish.  Set  away  to  cool;  when  cold 
shape  into  cylindrical  form,  roll  in  beaten  egg  and  then  in 
bread  crumbs.  Pry  in  fat  for  one  minute  and  a half. 
Drain  well  and  roll  in  powdered  sutmi*.  Serve  hot.  They 
are  nice  with  roast  duck  oi‘  goose. 

Apple  Soup. — (Ge'  man).  Boil  together  two  tablespoon- 
fuls of  washetl  rice,  a teaspoonful  of  salt,  six  tart  apples  cut 
line,  leaving  the  i)eelings  on,  and  two  quarts  of  water. 
Cook  halt  an  hour,  then  rub  through  a sieve  and  return  to 
the  fire,  adding  half  a teaspoonful  of  cinnamon,  one  cupful 
of  sugar  and  a handful  of  finely  cue  citron.  Boil  together 
three  minutes  and  serve. 

Apple  Omelet.— Beat  four  eggs  stiff,  Avhites  and  yolks 
sejrarately,  and  cut  the  former  into  the  latter  at  the  same 
lime  sifting  in  two  taltle.spoonfuls  of  powdered  sugar. 
Pour  into  a greased  spider  and  as  soon  as  it  thickens 
spread  quickly  with  artple  sauce  sweetened  to  taste.  Fold 
over,  turn  on  a platter  and  serve  at  once. 

Aj)ple  Fritters. — Into  two  beaten  eggs  stir  one  cup  of 
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sweet  milk  and  a pint  and  a half  of  Hour  with  three  tea- 
spooufuls  of  l)akiu{^-i)owder.  Mix  in  a scant  pint  of  peeled, 
cored,  and  chopped  apples  and  fry  in  hot  fat,  or,  slice  the 
apples  thin  and  drop  the  slices  into  the  batter. 

Apple  Orahjim  Pudding', — Mix  together  three  cup- 
fuls of  sifted  (jlraham  Hour  and  one  and  one-half  quarts 
of  sweet  milk;  stir  in  the  beaten  yolks  of  three  eggs> 
one  quart  finely  chopped  apples  and  then  the  stiff  beaten 
whites.  Beat  well  together,  pour  into  a buttered  pudding 
(.lish  and  bake  slowly  an  hour  and  a half. 

Apple  15read.  — (Dr.  Holbrook.)  Weigh  one  pound  of 
fresh,  juicy  apples,  peel,  core  and  stew  them  to  a pulp  in  a 
porcelain  kettle.  Mix  the  pulp  with  two  pounds  of  the  best 
Hour;  put  in  the  same  quantity  of  yeast  as  would  be  used 
in  common  bread  and  as  much  water  as  will  make  a fine, 
smooth  dough.  I'ut  into  an  iron  pan  and  place  in  a warm 
place  to  rise  and  let  it  remain  twelve  hours  at  least.  Form 
into  rather  long  shaped  loaves  and  bake  in  a quick  oven. 

Api)lo  Pone.  -Pare  and  chop  a quart  of  sweet  apples. 
Scald  a (iuart  of  corn  meal  with  a pint  of  boiling  water,  add 
new  milk  enough  to  make  a stiff  batter,  then  stir  in  the 
apples.  Bake  slowly  in  a close  vessel  three  hours,  or  boil 
the  same  length  of  time,  in  a pudding  bag,  or  steam  in  a 
mould. 

Apple  Bi'owii  Bread. — Into  stewed  and  strained  ap 
pie  sauce,  sweetened  a little  if  the  apples  are  sour,  work 
with  the  hands  e(]ual  i)arts  of  corn  and  rye  meal  till  the 
mass  is  of  a moderate  consistency.  Thin  with  water  if  the 
apples  are  not  juicy,  and  bake. 

Apples  Au  Biirrc.— Peel  and  remove  the  cores  from 
some  flue  Havored  apples.  Cut  slices  of  bi-ead  the  size  of 
the  diameter  of  the  apple  and  lay  them  on  the  bottom  of  a 
well-buttered  dish;  on  eacli  slice  place  an  apple;  fill  flie 
aperture  with  brown  sugar  and  a small  bit  of  butter.  Set 
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in  a moderate  oven  and  bake  one-half  hour,  renewing?  suf'- 
ar  once  or  twice. 

Apple  Tart.— Slice  up  one  or  more  nice,  tart  apph^  in 
a saucer,  sweeten  with  white  sugar,  and  cover  with  a mod- 
erately thick  slice  of  bread  l)uttered' slightly  on  the  under 
side.  When  the  bread  is  browned,  the  apples,  if  of  a ten- 
der kind,  will  be  done. 

Apples  Fried,  [N'o.  l.~Wash  and  dry  fair  tart  apples,  re- 
moving the  stems  and  blossom  ends,  core,  but  leave  them 
entire  Slice  th  n and  dr,^p  into  a spider  oiled  or  buttered, 
when  the  fat  is  hot.  Turn  to  prevent  scorching,  and  when 
tender  and  brown  serve  at  once. 

Apples  Fried,  Xo.  2. — Peel  and  core  sour  apples,  tnen 
divide  them  into  eighths,  and  sprinkle  them  with  sugar, 
flour  and  bread  crumbs.  Cover  the  bottom  of  a stew-pan 
with  a small  piece  of  butter;  when  tnelted  cover  it  with 
slices  of  apples,  and  fry  yellow  on  both  sides.  When  done 
place  in  a saucepan  some  milk,  sugar,  bread  crumbs  and 
currants;  put  the  fried  apples  in,  ami  let  them  boil  up 
without  breaking.  Serve  hot  with  the  sauce  left  in  the 
saucepan. 

Apples  Whipped. — One  pint  of  the  puli)  of  roasted  ap- 
phs  strained,  one-half  pint  of  pulverized  sugar,  the  whites 
ol  three  eggs.  Beat  the  whites  of  the  eggs  to  a stilf  fj-oth. 
then  add  a spoonful  of  apple  and  a spoonful  of  sugar  alter- 
nately, beating  all  together  until  the  mixture  stands  pe)-- 
fectly  stilf  on  the  spoon.  It  will  swell  very  much.  Make  a 
boiled  custard  of  the  three  yolks  of  eggs,  one  pint  of  milk, 
two  tablespoonfuls  of  sugar  and  flavor  with  vanilla. 
Place  the  custard  in  >^aucers,  cover  with  the  apple-sauce 
and  serve. 

Apx)le  Cake,  IVo.!.  (Helen  Campbell.) — One  quart  of 
flour,  one  teaspoonl  ul  of  salt  and  rwo  of  baking-powder  sift- 
ed with  the  flour,  one  pint  of  sour,  tender,  peeled  apples  cut 
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in  thin  slices;  half  a cui)  of  butter,  two  eggs,  two  cuj)S  of 
sweet  milk,  two  cups  of  sugar. 

Cream  the  butter  and  add  sugar  and  yolks  of  eggs;  stir 
in  the  milk  and  add  the  Hour  slowly,  then  add  the  stiff 
beaten  whites  of  the  eggs.  J)ust  the  apples  with  flour  and 
stir  them  in  last  of  all;  till  the  ])ans  three-quarters  full  and 
bcike  in  a moderate  oven  about  half  an  hour. 

Tiucklebeny  cake  may  be  made  from  the  same  recipe. 
Have  the  berries  picked  over,  washed,  dried  and  dusted 
with  flour.  It  will  take  a pint. 

Apple  Cake,  NTo  2. — Wash  clean  two  cups  of  sliced  dried 
apple,  and  soak  over  night;  in  the  morning  chop  one  half  of 
them,  and  stew  them  all  slowly  in  two  cups  of  molasses,  un- 
til they  are  dark.  One  cup  of  butter,  two  of  sugar,  two  of 
chopped  raisins,  two-thirds  of  a cup  of  sour  milk,  four  eggs, 
one  teaspoonful  ofsaleratus,  five  cups  of  flour,  and  all  kinds 
of  spice.  Put  together  as  directed  for  other  cakes,  and  stir 
in  the  {q)])le  and  raisins  last.  Bake  in  loaves  in  a moder- 
ate oven,  from  two  hours  and  a half  to  three. 

Ai)ple  Tarts.— Line  deei>  patty-dns  with  thin  pastry 
and  on  them  spread  sour  ai)ples  cut  into  eighths  and  then 
cut  in  two.  Pile  up  high,  sprinkle  with  sugar  and  on  each 
pour  a teaspoonfid  of  water  flavored  with  lemon.  Bake 
and  serve  with  a tablespoonful  of  whipped  cream  on  each 
tart.  A deep  pie- plate  may  be  used  instead  of  patty-pans. 

Apples  Gelatined. — Pare  and  core  medium-sized  tart 
apples  and  simmer  till  tender.  Make  a syrup  of  onedialf 
pound  of  sugar  for  every  pound  of  fruit  with  the  liquor  re- 
maining after  skimming  out  the  apples.  Boil  and  skim, 
drop  in  the  apples  wdiich  must  be  kept  entire,  and  cook 
till  they  are  clear.  Slice  a lemon  for  every  six  apples,  take 
oirt  the  seeds,  and  cook  the  s ices  wuth  the  fruit.  Skim  out 
the  apples  and  arrange  in  the  dish  on  wlii(;h  they  are  to  be 
served,  place  a slice  of  lemon  on  each  apple,  and  into  the 
syru])  pour  an  ounce  of  gelatine  which  has  been  previously 
dissolved  in  half  a cupful  of  cold  water.  Stir  till  smooth  and 
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strain  over  the  fruit.  Set  away  to  300I,  and  serve  with  cream. 
One  ounce  of  gelatine  will  be  suliicient  for  six  or  eight  ap- 
ples. 

Apple  Charlotte. — Butter  a deep  dish,  cut  smooth  slices 
of  bread  and  spread  them  with  butter,  anti  line  the  bottom 
and  sides.  Fill  it  widi  sliced  sour  apples.  Sprinkle  each 
layer  uf  apples  with  brown  sugar,  also  a few  small  bits  of 
butter  and  season  as  wished.  Soak  some  slices  of  bread  in 
milk  or  water^  lay  them  on  the  top  and  cover  them  with  a 
plate  and  lay  a weight  upon  that.  Bake  two  and  a half 
houi  s in  a moderate  oven.  It  should  turn  out  whole.  Serve 
with  cold  sauce. 

Apple  Butter. — Take  sweet  cider  from  the  press,  not 
more  than  a day  old  or  alcohol  will  begin  to  form  and  the 
cider  will  hav’e  lost  it  f»-uity  (piality.  Boil  it  down  one-half 
and  then  add  apxjles,  pared,  cored  and  sliced.  There  should 
be,  by  measure,  slightly  more  than  half  as  much  apple  as 
of  boiled  cider.  Cook  slowly  and  carefully,  skimming  when- 
ever necessary,  and  stir  with  a long  wooden  paddle  which 
reaches  the  bottom  of  the  kettle.  The  apple  is  broken  into 
one  homogeneous  mass  like  marmalade.  When  it  begins  to 
break  sweeten  to  taste : it  is  more  wholesome  and  appetizing 
if  left  quite  tart.  Good  brown  sugar  is  better  than  white. 
It  can  be  kept  any  length  of  time  in  stone  jars  or  wooden 
pails  or  firkins  if  thoroughly  cooked.  The  usual  apple  but- 
ter sold  in  groceries  is  made  insipid  by  too  much  sugar. 
The  old-fashioned  apple  butter,  less  rich  but  more  palatable, 
preserves  the  very  essence  of  the  apple.  Season  with  spice 
to  taste,  if  spices  are  desired,  but^the  apple  flavor  is  itself 
incomparable. 
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THE  APRICOT. 

“Pure  saffron  mixed  with  ciearest  amber  stained. 

The  apricots.” 

This  delightful  fruit,  in  genus?  nearly  allied  to  the  plum, 
is  less  witlely  known  than  that  of  the  peach  which  in  many 
respects  it  closely  resembles.  In  color  a velvety  yellow 
with  tlie  cheek  exposed  to  the  sun  of  a ruddy  brown,  it 
gives  hardly  a promise  of  the  delicate  flavor  of  the  pulp. 
The  apricot  is  propagated  by  budding  on  the  stalk  of  the 
plum,  tvild  cherry  or  peach.  Like  its  kindred  druj^es  it 
belongs  to  the  order  Rosaceae,  and  the  blossoms  appear  be- 
fore leaves  are  visible.  A native  of  Armenia,  it  is  culti- 
vated in  the  United  States  and  Europe  not  onl}’  for  its 
flavor  but  because  it  ripens  in  June,  before  the  peach 
comes  into  market. 

But  few  recipes  for  the  use  of  the  apricot  are  given 
since  in  all  cases  it  may  be  substituted  for  the  peach,  which 
is  more  universally  cultivated. 

Apricots  with  Rice. — Wasli  a cupful  of  rice  and  sim- 
mer in  a farina  boiler  in  a quart  of  new  milk  till  soft  and 
the  milk  absorbed,  with  a piece  of  lemon  peel  which  must 
then  be  removed.  Cool  the  rice  a littleand  jiiix  in  four  eggs 
beaten  with  as  many  tablespoonful.-,  of  sugar;  set  it  on  the 
fire  and  let  it  come  to  a boil.  Turn  the  rice  into  a round 
deep  dish  into  the  middle  of  which  set  a large  deep  cup  with- 
out a handle.  Smooth  off  the  sides  of  the  rice  and  set  away 
to  cool.  When  cold  remove  the  cup  and  fill  the  cavity  with 
stev/ed  and  sweetened  apricots  flavored  with  a trifle  of 
lemon-juice.  Serve  with  or  without  whipped  cream  piled 
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around  the  rice.  It  is  needless  to  say  that  stewed  or  canned 
peaches,  quinces,  jelly,  or  jam  or  marmalade,  may  replace 
the  apricots. 

Apricot  Flutters.— To  the  beaten  yolks  o'  three  ef?gs, 
add  nine  tablespoonfuls  of  milk  and  std- in  half  a pint  of 
flour.  Split  the  apricots  in  two,  dust  with  sugar,  dip  two 
pieces  at  a time  in  the  batter  and  fry  in  hot  lard. 


THE  BANANA. 

Among  the  most  important  of  all  fruits  is  the  banana^ 
It  is  the  especial  food  of  the  inhabitants  of  many  tropical 
countries,  since  it  grows  rapidly  and  bears  luxuriantly. 
It  reaches  a height  )f  fifteen  or  twenty  feet,  the  stem 
terminating  in  a tuft  of  leaves  from  five  to  ten  feet  in 
length  and  a foot  wide.  The  whole  plant  makes  a salient 
feature  of  the  southern  landscape. 

No  other  plant  yields  so  large  a supply  of  nutriment, 
and  according  to  Humboldt  a given  amount  of  laud  which 
would  yield  thirty-eight  pounds  of  wheat  or  more  than 
eleven  times  that  weight  of  potato,  would  produce  four 
thousand  pounds  of  bananas.  In  its  constituents  it  close- 
ly resembles  the  potato.  With  a little  salt  meat  or  fish 
the  native  West  Indian  thrives  on  bananas,  and  when 
compelled  by  necessity  performs  a good  deal  of  labor  upon 
that  as  a staple  article  of  food. 

Every  year  witnesses  increased  importations  of  bananas 
untill  in  the  vicinity  of  the  seaboanl  they  can  be  pur- 
chased, in  their  season,  from  twelve  to  twenty-five  cents  per 
dozen.  As  a consequence  new  methods  of  cooking  this  es- 
culent are  continually  sought. 

Nor  is  this  a matter  of  wonder.  Bananas  are  readily 


52 


FllUITS  AND  HOW  TO  USE  THEM. 


transported  so  that  the  route  from  New  York  to  the  Rocky 
Mountains  is  strewn  with  iou^,  thickly  studded  stalks  of 
this  favorite  fruit.  “It  is  destined  to  bo  the  fruit  of  the 
future,”  said  one  large  importer.  “Only  one-tenth  of 
bananas  shipped  perish  before  reaching  the  pin  chaser, 
a less  percentage  than  that  of  any  other  tropical  fresh 
fruit.  Then  it  is  cheap  anil  eahly  handled.  A lady  can 
peel  the  banana  without  removing  or  soiling  her  gloves,  a 
fact  which  has  an  iulluence  in  its  favor.” 

It  may  be  also  added  that  housekeepers  are  learning 
various  ways  of  using  the  banana.  As  it  ripens  eveiy 
month  of  the  _year  there  is  no  day  when  it  may  not  be 
seen  upon  the  breakfast  table  or  used  as  a portion  of  the 
dessert.  During  the  year  1839  the  consumption  of  the 
banana  is  stated  by  importers  to  be  fully  33  1-3  per  cent 
or  one-third  more  than  that  of  the  year  preceding.  It  is 
chiefly  brought  to  our  ports  fi’om  the  Bahamas  and  Cuba. 

Bananas  and  Cream.  —Peel,  slice  across  the  fruit  and 
serve  with  powdered  sugar  and  cream. 

Bananas  and  Oranges.— Peel  and  slice  six  bananas, 
sijrinkle  with  sugar  and  with  a little  orange  juice  between 
the  layers,  using  one  large  or  two  small  oranges  for  six  ba- 
nanas. Chill  on  the  ice  and  serve  with  whipped  cream. 

Banana  Fritters,  No.  1.— (Mrs.  Keeler.)  Beat  till  light 
the  yolks  of  two  eggs,  then  add  two  large  bananas  cut  in 
small  pieces  and  V>eat  till  the  mixture  becomes  a i>ulp. 
Add  a teaspoonful  of  sugar,  two  teaspoonfuls  of  butter,  a 
scant  half  cupful  of  milk,  the  white?  of  the  two  eggs  beaten 
stiff  and  one  and  one-half  cupfuls  of  flour  with  a scant  tea 
spoonful  of  baking  powder.  Beat  all  well  together  with  an 
egg-beater.  Drop  from  the  spoon  into  deep  hot  fat  and 
fry  a light  brown.  They  should  be  like  a puff-ball.  Serv^e 
with  half  cupful  each  of  sugar,  butter  and  cream,  creamed, 
the  two  first  and  then  the  last,  with  vanilla. 
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liaiiaiia  Fritters,  Xo.  — l^eat  together  thre*^  e'g2;s, 
stir  ill  two  eui)fiils  of  milk  and  tliickeu  with  one  pint  of 
Hour.  Stir  in  two  heaping  teaspoonfiils  of  baking-powder 
and  two  thinly  sliced  bananas.  Fi-y  at  once. 

liaiiana  Fritters,  No.  3. --(Miss  Parloa.)  Pare  and  cut 
six  bananas  in  slices  about  half  an  inch  thick;  put  these  in 
a bowl  and  sprinkle  over  them  two  tablespoonfuls  of  sugar 
and  the  juice  of  half  an  orange.  Let  this  stand  an  hour  oi' 
more.  Beat  two  eggs  light  and  add  to  them  half  a cupful 
of  milk;  poor  this  mixture  gradually  on  one  cupful  of  Hour 
and  beat  very  smooth  Now  add  one  tablespoonful  of  olive 
oil  or  melted  butter  and  half  a teaspoonful  of  salt.  Drop  a 
few  pieces  of  the  banana  in  this;  when  each  piece  has  been 
perfectly  mashed  with  the  buttei-,  drop  them,  one  by  one, 
into  boiling  fat  and  cook  until  a delicate  brown;  it  will  not 
take  more  than  two  minutes.  Takf  from  the  fat  and  drain  on 
brown  paper.  Sprinkle  sugar  over  them  and  serve  imme- 
diately. The  fat  must  be  hot  enough  to  float  the  fritters 
and  about  as  hot  as  for  fi-ying  doughnuts. 

linked  liannnns.  Peel  bananas  and  split  lengthwise 
in  halves,  and  place  them,  flat  side  down  in  a large  baking 
dish.  Sprinkle  thickly  with  sugar  a trifle  of  salt  and  cin- 
namon and  dot  with  small  pieces  of  butter.  Pour  half  a 
tea-cup  of  water  into  the  pan,  being  careful  notto  pour  it 
on  the  fruit,  and  brown  in  a hot  oven. 

iiniiniia  l*uddiiig.— Line  a glass  dish  with  thin  slices 
of  plain  cake  and  cover  them  with  thin  slices  of  banana. 
Have  a second  layer  of  cake  and  banana  then  pour  over  them 
a very  thin  boiledcustard.  Serve  with  whipped  cream  piled 
on  the  top. 

ISniiana  l?lft,nc  Mange.— Into  a quart  of  boiling  milk 
stir  four  tablespoonfuls  of  corn-starch  wet  with  a little  milk 
and  a quarter  of  a cupful  of  sugar.  When  it  thickens  set 
aside  to  cool.  When  cohl  stir  in  a scant  teaspoonful  of 
vanilla  and  two  or  three  thinly  sliced  bananas. 

Banana  Short-Cake. — Cream  one-half  eux)  butter  and 
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one  cnp  of  suerar,  stir  in  one  beaten  egg,  lialf  a cup  of  milk, 
two  cups  c>f  flour  and  two  teasjjoonfuls  of  baking-powder. 
Hake  in  two  round  or  oblong  tins.  ()ver  one  cake  spread  a 
pint  of  wliipped  cream  sweetened  to  taste,  into  which  has 
been  stirred  one  large  banana  sliced  very  thin.  Lay  the 
other  over  it  and  serve  hot. 

l?aiiaiia  Gems.— Heat  together  one  cupful  of  sugar  with 
three  eggs,  add  one-fourth  of  a cupful  of  water  and  stir  in 
one  cupful  of  flour  mi.xed  with  one  teaspoonful  of  baking- 
j)owder.  Stir  in  two  thinh'^  sliced  bananas,  and  half  fill 
cups  which  should  be  steamed  one  hour. 

lianana  Beat  the  yolks  of  two  eggs  to  a cream 

with  one- half  cup  of  sugar.  Peel  and  ma.>5h  two  large 
bananas  or  three  small  ones,  sift  them  and  l>eat  into  the 
eggs  together  with  one  and  one-half  cups  of  milk  or  enough 
for  a large  pie.  Bake  with  one  crust,  and  when  done  cover 
with  a meringue  made  of  the  two  whites  and  two  table- 
spoonfuls of  sugar.  Serve  cold.  Double  the  (piantiry  baked 
in  a deep  dish  witiioutthe  paste,  will  make  a pudding. 

Fried  Ban  anas.  No.  1.— (Miss  Parloa)  For  .six  bananas 
put  two  tablespoonfuls  of  butter  in  a cup  and  place  on  a 
part  of  the  stove  where  it  will  heat  almost  to  the  boiling 
point;  keep  it  at  this  temi)erature  for  fifteen  minutes.  At 
the  end  of  this  time  a clear  oil  will  be  on  the  top  and  a 
sediment  at  the  botton.  Pare  the  bananas  and  cut  them 
in  two  lengthwise;  roll  these  pieces  lightly  in  flour.  Now 
pour  the  butter  into  the  frying-pan  lieing  careful  not  to 
pour  in  the  sediment:  let  this  butter  get  hot  and  then  put 
the  slices  of  floured  banana  into  the  pan.  Fry  brown  on 
both  sides,  place  on  a hot  dish,  sprinkle  wnth  sugar  and 
.serve.  (If  a sauce  is  desired  boil  together  half  a cup  of 
sugar  and  the  same  amount  of  w'ater,  flavor  with  anything 
liked,  likf  orange  or  wine,  and  pour  over  it.) 

Fried  15aiiaiias,  No.  2. — Heat  one  egg  to  a froth  into 
wliich  dip  scarcely  ripe  bananas  cut  in  two  lengthwise. 
Roll  in  sugar  and  flour,  and  fry  brown. 


Bl-ACKREREIFS. 


THE  BLACKBERRY. 

This  bramble,  commonly  found  by  the  roadside  and  past- 
ure lands  of  the  country,  has  proved  itself  capable  of  re- 
markable development  through  cultivation.  The  stout 
prickles  remain,  but  by  proper  enrichment  of  soil  and 
“pinching  in”  during  snmmer  the  size  and  productiveness 
of  the  berry  has  greatly  increased.  ' 

Botany  decides  that  the  fruit  is  not  a berry  but  a col- 
lection of  drupes  or  seeds  with  one  cell  having  each  a sin- 
gle seed  or  kernel.  But  the  term  berry  is  popularly  ap- 
plied to  several  other  small  fruits  which  are  not  reall}'  ber- 
ries, like  the  strawberry,  which  bears  seec^s  upon  the  sur- 
face of  a pulpy  receptacle.  However  it  will  always  be 
known  as  a berry  and  so  this  pleasant  edible  which  is  con- 
sumed in  its  natural  state  or  in  puddings,  pies,  jams  and 
jellies,  conudces  as  much  to  the  dietary  of  the  summer 
under  one  name  as  another.  When  fully  ripe  it  is  exceed- 
ingly wholesome  and  palatable,  as  also,  the  other  fruits  in- 
cluded under  the  term  berries. 

Blackberries,  (Kipc)  Select  large,  perfectly  ripe  berries, 
sprinkle  them  with  sugar  and  smother  them  with  whipped 
cream.  Without  the  cream  they  may  be  eaten  with  sugar 
alone,  or  with  a little  thin  syrup  of  sugar  and  water.  They 
are  excellent  stewed,  and  make  nice  jam  andj  elly,  pudding 
and  pie. 

Blackberry  Pudding,  No.  1 — Beat  three  eggs,  whites 
and  yolks  together,  until  liglit ; into  which  stir  two  teacups  of 
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milk,  three  aucl  a half  of  ilour,  a pinch  of  salt,  one  tablespoon- 
fnl  of  melted  batter  and  two  heai)ing  teaspoonfuls  of  bak- 
ing-power, beating  all  the  timeas  the  ingredients  are  added. 
Without  delay  stir  in  a pint  of  blackberries  and  turn  the 
batter  into  a greased  mould.  Cover  closely,  stand  in  a ket- 
tle of  boiling  water  and  steam  for  three  hours.  Huckle- 
berrie.s,  cherrie.s,  raspberries  or  finely  cut  peaches  or  ap- 
jiles  may  be  made  by  this  recii)e.  With  any  juicy  fruit 
like  cherries,  for  instance,  drain  the  stoned  fruit  and  thick- 
en the  juice  with  corn-starch  or  arrowroot,  as  described  in 
the  recipe  for  peach  pudding,  for  the  sauce. 

Blackberry  Pudding,  No  2.  -Into  a pint  of  boiling 
milk  stir  two  tablespoonfnls  of  corn-starch  made  smooth 
witlwi  little  cold  milk.  Then  stir  in  two  eggs  beaten  with 
two  tablespoonfuls  of  sugar,  or  more  if  it  is  desired  very 
sweer.  Spread  a cupful  of  blackberry  jelly  or  jam  in  the 
bottom  of  a pudding-dish  and  over  it  pour  the  corn-stai*ch 
and  bake.  Another  variety  is  to  use  the  yolks  of  four  eggs 
■with  the  corn-starch,  and  when  it  is  baked  (with  the  jam  at 
the  bottom  of  the  dish)  make  a meringue  of  the  whites  and 
sugar.  Brown  five  minutes  in  the  o\en,  and  j ust  before 
serving  dot  the  top  with  seveial  teas  >oonfuls  of  jelly.  Any 
fruit,  jam,  or  jelly  is  good  with  this  pudding. 

Blackl>erry  Pudding,  No  B.— Cream  together  a cup- 
ful of  Initter  and  a pint  of  good  brown  sugar,  stir,  in  four 
well  beaten  eggs  and  fhjur  enough  to  make  modeiuitely  thick. 
Pour  the  batter  into  a buttei-ed  pudding-dish  and  lightly  lay 
over  it  a quart  of  ripe  selected  black  berries.  Do  not  stir 
them  in  but  bake  at  once.  Eat  with  sweet  cream  or  liquid 
sauce. 

Blackberry  Boll.— Roll  biscuit  dough  half  an  inch 
thick,  spread  with  stewed  blackberries  and  steam  in  a 
floured  cloth.  Ijeave  plenty  of  room  to  swell  and  serve  with 
liquid  sauce. 

I^lackberry  Mush,  (Dr.  Dodds). — Boil  two  quarts  of 
blackljerries  in  one  and  one  half-i)ints  of  water  in  a porce- 
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lain  kettle,  heating  it  slowly.  Then  thicken  it  with  Gi’aharn 
hour  taking  care  there  are  no  lumps,  using  one  cui)  of  sifted 
Graham  to  the  above  amount  of  water  and  fyuit.  Stir  in 
also  one  cup  of  sifted  white  flour,  cover  the  kettle  closely 
and  set  it  where  the  mush  will  continue  to  cook  hut  will 
not  scorch.  Let  it  remain  about  ten  minutes,  stirring  once 
or  twice,  then  set  it  back  on  the  stove  and  in  a few  minutes 
pour  into  a mould  to'cool.  Dip  the  latter  into  cold  water 
before  filling  it.  Serve  with  mock  cream,  or  cream  and 
sugar. 

Blackberry  Minute  Pudding.— Steep  a heaping  half- 
pint of  blackberries  in  one  full  pint  of  water  ten  minutes. 
Make  smooth  four  tablespoonfuls  of  flour  in  a little  cold  water 
and  pour  into  the  berries  and  boil,  stirring  carefully,  till 
it  thickens  and  the  flour  is  well  cooked.  Serve  with  sweeten- 
ed cream  while  warm,  or  mould  in  pudding  cups  and  turn 
out  to  eat  cold. 


THE  CHERKY. 

The  cultivated  cherry  is  sujjposed  to  have  its  origin  in 
Asia,  though  there  are  numerous  species  of  wild-cherry  in- 
digenous to  this  continent.  What  country -bred  child  has 
not  made  wry  acquaintance  with  the  choke-cherry  and  its 
native  black  cousin'? 

From  the  Old  World  came  the  Ox-heart,  the  Duke,  the 
Higaroon,  the  Morello  and  others,  yet  they  flourish  apace 
in  all  our  land.  Loved  of  the  marauding  bee  and  climb- 
ing boy,  in  their  toj^s  the  robin  swings  and  sings  his  joy 
that  Nature  has  here  so  plenteously  furnished  her  family 
with  store  of  food.  Before  a leaf  has  put  forth  its  tender 
shoot  the  starry  blossoms  Imrst  out  in  riotous  joy  that 
spring  has  come,  till  the  tree  is  one  huge  bouquet  of  milky 
whiteness  underneath  which  even  the  night  becomes  a 
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lumiuous  haze.  How  swiftly  the  j^rccn  fruit  grows  and 
blushes  retl  beneath  the  ardent  kisses  of  the  sun  till  the 
entire  tree  drips  with  its  pendulous  globules  of  luscious 
friiitage  and  anon  the  season  is  over.  For  most  perish- 
able and  swift-growing  of  all  the  offerings  of  the  year, 
the  cherry  must  be  eaten  only  when  it  is  perfectly  ripe 
and  used  without  delay.  For  a few  days  nothing  can  bo 
more  lovely  in  the  way  of  fruit  than  a branch  of  Duke’s  or 
Morellos,  with  their  clustered  globes  mingled  with  brilli- 
ant leafage. 

Less  than  many  other  fruits  does  the  cherry  part  with 
its  flavor  in  cooking,  so  fhat  in  pie,  pudding  or  padding- 
sauce,  111  consomes  and  with  spices,  it  still  retains  an  appe- 
tizing individuality.  It  is  especially  fine  for  canning  pur- 
poses. 

Cherr^'  Piiddiug,  (Boiled)— Beat  three  eggs  entire, 
then  stir  in  two  cups  of  milk  and  a little  less  than  a <iuart 
of  Hour,  enough  to  make  a smooth  batter, — a tablespoon! ul 
o!  melted  butter  or  drippings,  and  lastly  press  through  a 
sieve  a trifle  ot  salt  and  two  heaping  teaspoonfuls  of  baking- 
p/Owdei’.  Beat  thoroughly  and  then  mix  in  a pint  of  stoned 
cherries  Imined  of  their  juice  and  dredged  with  flour. 
Tm-ri  at  once  into  a buttered  pudding-mould,  or  kettle,  and 
cook  in  a kettle  of  i)oiling  water  for  three  hours.  It  must 
not  stop  boiling  during  that  time.  Serve  with  sauce  for 
pudding. 

Cherry  Pudding,  (Bakedl— Beat  together  two  table- 
S])Oonfuls  ot  liutter  ami  four  of  sugar,  and  ilie  yolks  of  two 
eggs;  stir  in  two  cuiifuls  of  sweet  milk,  the  lieaten  whites  of 
the  two  eggs,  and  lastly  two  teacupfuls  of  flour  into  which 
two  heaping  tea.spoonfuls  of  baking-i^owder  have  l)een  sift- 
ed. Into  tlie  bottom  of  a large  pudding-dish  place  a layer  of 
pitted  cherries  a little  over  an  inch  thick.  They  should  be 
sweetened  and  the  juice  drained  out.  Over  them  pour  the 
batter  and  bake  at  once.  For  the  sauce,  take  two  cuj)fuls 
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of  the  clrerry-juice,  thic.keu  witli  a heaping  tablespoonfiil 
of  corn-starch,  ami  boil  in  granitized  iron  ora  farina  kettle. 
Sweeten  with  two  thirds  of  a cup  of  sugar. 

Cherry  Pie,  1. — Stone  the  common  or  sour  cherries, 

which  have  a richer  flavor  than  finer  varieties,  with  which 
nearly  fill  a deep  pie-plate  lined  with  plai  n paste,  after  lightly 
washing  over  the  crust  with  the  white  of  an  egg  to  prevent 
soaking.  Over  the  cherries  si)read  froivi  one-half  to  two- 
thirds  of  a cupful  of  sugar  and  tircdge  lightly  with  flour. 
Cov’er  with  a thin  upper  crust  with  a crosscut  in  the  cen- 
ter jind  ])ress  the  edge  firmly  upon  a thin  strip  of  paste  be- 
tween the  two  crusts  to  retain  the  juice.  Bake  half  an  hour 
and  when  done  dredge  the  pie  with  powdered  sugar.  Serve 
warm  or  cold. 

Cherry  Pie,  No  2. —Line  a very  deep  pie-plate  with 
pastry,  measure  out  one  teacupful  of  sugar  and  spread 
half  of  itover  this.  On  that  spi  inkle  evenly  one-half  of  two 
soda  crackers  rolled  fine,  and  over  that  a teacupful  of  pit- 
ted cherries.  Dot  the  fruit  with  fine  pieces  of  butter,  then 
put  on  the  remainder  of  the  sugar,  then  the  crackers  and 
again  a teacupful  of  cherries.  Pour  ov^er  all  a teacupful  of 
cold  water,  and  at  once  cov^er  with  the  upper  layer  of  pas- 
try, prick  with  a fork  and  bake  in  a moderate  oven  half  an 
hour.  Dried  cherries  are  almost  as  good  as  fresh  baked 
after  this  rule.  Soak  them  a few  hours  and  drain  off  the 
juice,  which  is  to  be  added  in  place  of  water  before  putting 
on  the  upper  crust. 

Cherry  Toast,  -Toast  thin  slices  of  stale  bread  and 
spread  over  them,  while  hot,  a trifle  of  butter.  Stew  one 
quart  of  cherries  eitlier  with  or  witliout  the  pics,  adding 
half  a cup  of  water,  and  pour  over  the  toast  in  alternate 
layers  of  bi-ead  and  fruit.  Set  away  and  so've  cold. 
The  cherries  while  warm  should  be  sugared  to  taste. 

Cherry  Cups,  -Sift  together  two  cupfuls  or  one  pint  of 
flour  and  two  teaspoonfuls  of  baking-powder  and  with  wa- 
ter make  a soft  dough.  Butter  large  cups  and  drop  into 
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them  a little  doUfjh,  then  a tablespoonful  of  stoned  cher- 
ries; then  dough  enough  to  half  fill  the  cups.  Set  tliem  in  a 
pan  of  hot  water,  put  that  in  the  oven,  cover  it  anil  steam 
half  an  hour.  Eat  with  cherry  sauce  or  sweet  cream. 

Cherry  Tapioca.— Mash  one  cup  of  tapioca  and  soak 
it  in  two  cups  of  cold  water  several  hours,  then  simmer 
it  slowly  in  apint  of  water  till  the  tapioca  is  clear.  Into  the 
hot  tapioca  stir  a Large  cupful  of  stoned  cherries  and  sweet- 
en to  taste.  Turn  into  a dish  and  set  away  to  cool.  Serve 
with  sweet  cream.  In  the  same  way  make  stewed  apple 
tapioca,  or  orange,  raspberry,  strawberry,  peach,  apricot  or 
plum.  In  this  manner  can  be  used  any  kind  of  jam  or  jel- 
ly, whatever  may  i e left  from  y^artly  used  cans  or  glasses  of 
jelly. 


CHOCOLATE. 

Chocolate  and  cocoa  are  both  made  from  the  seeds  of 
the  cacao  tree  which  grows  in  the  West  Indies  and  Cen- 
tral and  South  America.  It  is  an  evergreen  bearing  flow- 
ers and  fruit  during  the  entii'e  vear.  The  beans  are  im- 
]>orted  in  a long -pod  containing  each  twenty  or  thirty 
beans  in  a sweet  pulp.  They  are  stripped  from  the  pod, 
dried,  roasted,  ground  by  revolving  grindstones,  and  sift- 
edi,  after  which  the  oily  pulp  is  mixed  with  sugar,  vanilla, 
cinnamon  and  cloves  to  make  the  chocolate  of  commerce. 
The  partly  dried  pulp  is  pressed  in  moulds  to  expel  the 
air  and  harden  it  into  a mass,  after  it  has  been  beaten  and 
worked  into  a smooth  even  paste.  It  is  sometimes  adul- 
terated with  rice-meal,  oat-meal,  flour  or  roasted  hazel- 
nuts. Mexicans  are  fond  of  mixing  it  with  maize-meal 
and  spices.  When  not  excessively"  sweet  and  spicy  choc- 
olate is  nutritious  and  wholesome. 
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Chocolate  Cake,  J^o.  1.  — Cream  together  three-foimhs 
of  a pint  of  powdered  sugar  and  half  a cup  of  batter,  and 
to  it  add  one  quarter  of  a pound  of  grated  chocolate, 
tablespoonfuls  of  sugar  and  three  tablespoonfuls  of  water, 
which  have  been  stirred  together  over  the  fire  till  smooth. 
l\rix  thoroughly,  then  stir  in  three  well  beaten  eggs,  half  a 
cup  of  milk,  one  pint  of  flour  with  which  has  been  sifted 
two  heaping  teaspoonfuls  of  baking-powder.  Bake  in  a 
moderate  oven  twenty-five  minutes. 

Chocolate  Cake,  lio.  2.— Beat  the  yolk  of  one  egg  and 
stir  into  one-half  cupful  of  milk,  add  one  cupful  of  sugar  and 
the  same  quantity  of  grated  chocolate.  Boil  in  a small  sauce- 
pan, set  in  a larger  till  it  thickens,  then  set  aside  to  cool^ 
Cream  together  one  c«pful  of  sugar,  one-half  cup  of  butter, 
stir  in  one-half  cup  of  milk  and  two  and  one-half  cupfuls  of 
flour  with  two  full  teaspoonfuls  of  baking-powder.  Flavor 
with  two  teaspoonfuls  vanilla  and  stir  in  the  perfectly  cold 
chocolate  mixture.  Bake  in  jelly  tins  and  between  the  lay- 
ers put  boiled  frosting.  To  make  this  boil  two  cups  of  sug- 
ar and  one-half  a cup  of  water  to  a syrup  then  pour  very 
slowly  on  the  whites  of  two  eggs  beaten  very  stiff,  beating 
all  the  while.  Add  a pinch  of  citric  acid  while  beating. 
When  cold  spread  over  each  layer. 

Chocolate  Pudding,  (Good.) -Boil  one  pint  of  new  milk 
in  a farina  kettle  and  while  boiling  stir  in  three  tablespoon- 
fuls of  corn-starch  or  four  of  flour  made  smooth  in  two  ta- 
blespoonfuls of  cold  milk.  Mix  in  five  tablespoonfuls  of 
sugar  after  the  milk  has  thickened,  one-half  cup  of  grated 
chocolate  and  two  well-beaten  eggs.  Let  it  cook  a few  mo- 
ments, just  enough  to  set  the  eggs,  then  pour  into  a mould 
or  the  dish  in  which  it  is  to  be  served.  Cool  on  the  ice  and 
eat  with  egg  sauce.  Miike  thi.  by  boiling  a pint  of  milk 
with  a half  teacup  of  sugar,  and  pouring  in  a little  at  a 
time,  beating  well,  on  the  yolks  of  the  beaten  eggs.  Flavor 
with  vanilla. 

Chocolate  Macaroons.— Melt  on  a slow  fire  and  in  a 
tin  pan  three  ounces  of  chocolate  without  sugar,  then  work 
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it  to  a thick  paste  with  one  pound  of  pulverized  su^ar  and 
three  whites  of  ef'gs.  Roll  the  mixture  down  to  the  thick- 
ness of  about  one-(iuarter  of  an  inch;  cut  it  in  small  round 
pieces  with  a paste  cutter,  either  plain  or  scalloped;  butter 
a pan  slightly  and  dust  it  with  Hour  and  sugar,  half  of  each; 
place  the  pieces  of  paste  or  mixture  in  and  bake  in  a hot, 
but  not  quick  oven.  Serve  cold. 

Chocolate  Pie. — Measure  out  one  cup  and  a half  of  milk 
with  three  tablespoonfuls  of  which  mix  three  even  tea- 
spoonfuls  of  Hour.  Heat  the  remainder  of  the  milk  in  a 
farina  kettle  and  put  one  half  square  of  grated  unsweeten- 
ed chocolate  in  a cup  in  the  oven  or  in  boiling  water. 
"When  the  milk  comes  to  a boil  turn  it  over  the  thickening, 
put  back  on  the  stove  and  stir  till  it  is  smooth,  then  pour  it 
over  two  eggs  beaten  light  with  one  half  cup  of  sugar.  Stir 
slowly  till  the  egg  is  smooth,  remove  from  the  fire  and  mix 
in  the  melted  chocolate  with  one  scant  teaspoonful  of 
vanilla.  When  nearly  cool  bake  in  one  crust  and  cover 
with  a meringue  of  the  whites  of  two  eggs  beaten  with  two 
tablespoonfuls  of  sugar.  Brown  slightly  and  cool  before 
serving.  Inci*ease  the  quantity  and  bake  in  a deep  dish 
without  pastry  if  a pudding  is  desired. 

Cliocohitc  Cookies.— Beat  together  one  scant  cup  of  but- 
ter and  two  of  Ijest  brown  sugar  and  mix  with  the  beaten 
yolks  of  four  egg.s,  then  the  beaten  whites.  Stir  in  three 
cups  of  Hour,  one  of  grated  unsweetened  chocolate  and 
three  teasijoo  nfuls  baking-powder.  Roll  out  thin  cut  in 
shapes  and  bake  like  other  cookies. 


THE  COCOA  NUT. 

In  the  Isles  of  the  Navigators,  as  in  other  tropical  countries, 
nothing  contributes  so  largely  to  the  necessities  of  the  peo- 
ple as  the  cocoanut.  The  Samoan  chiefs  assert  that  it  was 
sent  direct  from  Heaven.  A visitor  at  the  southern  zone 
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writes,  “ Nothing  is  more  acceptable  to  a tongue  parched 
with  tropical  heat  than  its  cool,  palatable  and  refreshing 
milk,  while  its  soft  tender  meat  is  tit  for  a meal.  ” 

The  tree,  Miiich  grows  to  the  height  of  sixty  to  ninty  feet, 
affords  a large  variety  of  useful  productions.  The  nut  is 
eaten  both  unripe  and  ripe,  and  the  oil  expressed  from  it  is 
used  botlj  as  food  and  for  the  purposes  of  illumination. 
The  rich,  sweet  flavor  of  the  cocoanut  gi\ es  it  an  impoi- 
tance  in  the  cuisine  which  is  scarcely  indicated  in  the  ac- 
comi  anying  recipes  since  it  is  chiefly  used  in  cakes  and 
custards. 

The  cultivation  of  the  cocoanut  has  been  successfully  be- 
gun in  the  southtum  portion  of  Florida.  The  best  trees 
produce  about  two  hundred  nuts  per  year.  They  are 
planted  twenty  feet  apart  and  require  little  cultivation. 
The  cocoa-tree  is  a graceful  and  beautiful  tree  even  though 
it  does  not  come  to  fruitage.  About  19,00,0000  cocoanuts 
entered  the  port  of  New  York  ip  the  year  1889. 

Cocoanut  Putldiiig-,  No  1.  (Helen  Campbell.)— Soak 
one  heaping  cup  of  fine  bread  crumbs  ina  pint  of  milk,  and 
cream  together  one  cup  of  granulated  sugar  and  butter  the 
size  of  an  egg.  Add  four  well-beaten  eggs,  a tablespoonful  of 
rose-water,  half  a teaspoonful  of  salt,  a fourth  of  a grated 
nuMueg,  undone  freshly  grated  cocoanut  or  two  cupfuls  of 
the  desiccated  which  have  been  soaked  in  milk  an  hour 
before  using.  Bake  slowly  one  hour.  Two  of  the  whites  of 
eggs  may  be  made  into  a meringue  with  as  many  table- 
spoonfuls  of  sugar.  After  baking  spread  the  imdding  with 
the  meringue  and  brown  lightly  in  the  oven. 

Cocoanut  Pudding,  No.  2.— In  a pudding-dish  on  the 
back  of  the  range.  iSoake  one  half  cupful  of  rice  in  one 
quart  new  milk  two  hours.  Then  add  a full  half  cupful  of 
sugar,  one  teaspoonful  of  cinnamon  and  one  cupful  of 
cocoanut,  and  bake  in  a moderate  oven  one  hour.  Stir 
occasionally  during  the  first  half  hour. 


FRUITS  AND  HO'.V  TO  USE  THEM. 


Cocoamit  Piiddiiijjr,  No  J5.— One  quart  of  milk,  four 
tablefepoonfuls  of  corn-starch,  one  cup  of  sugar,  a salt- 
spoonful  of  flavoring,  four  eggs  and  one  cup  of  grated  cocoa- 
nut.  Boil  the  milk  with  the  sugar  and  salt,  dissolve  the 
corn-starch  in  a little  cold  water,  and  add.  When  smooth 
and  thick,  stir  in  the  eggs  beaten  well,  the  cocoanut  and 
flavoring,  and  put  In  a large  mould  to  cool.  Serve  with 
whipped  cream  or  boiled  custard. 

Cocoamit  Pudding,  No.  4. — Thicken  two  cupfuls  of 
milk  with  a scant  half-ciq)fid  of  flour  wet  with  a little  cold 
milk  and  stirred  into  the  boiling  milk,  and  when  cooked 
stir  in  four  tablespoonfuls  of  sugar  and  two  stiff-beaten 
eggs.  Boil  enough  to  cook  the  eggs,  stirring  all  the  while, 
then  add  a scant  pint  of  grated  cocoanut  and  one  teaspoon- 
ful of  vanilla.  Four  into  a mould  and  serve  with  cream. 

Ckicoamit  Sponge. — Half  fill  a glass  dish  with  thin 
slices  of  plain,  stale  cake.  Alternate  them  with  layers  of 
grated  cocoanut,  and  pour  over  all  a thin  boiled  custard 
made  with  the  yolks  of  four  eggs  and  a pint  of  milk  sweet- 
ened to  the  taste.  Serve  cold. 

Cocoanut  Custard.— Mix  a pint  of  milk  with  the  milk 
of  one  cocoanut  and  half  the  meat  grated,  a pinch  of  salt  and 
two  tablespoonfuls  of  sugar.  Beat  thi’ee  eggs  leaving  out  the 
whites  of  two;  into  this  stir  very  carefully  and  slowly  the 
boiling  milk.  Set  the  saucepan  containing  the  mixture  in 
boiling  water  and  let  it  thicken;  then  take  it  out  and  stir 
till  cool.  J'’our  it  into  cups  and  cover  the  whole  with  the 
whites  of  the  two  eggs  beaten  to  a foam,  wilh  two  table- 
spoonfuls of  powdered  sugar.  Sprinkle  them  with  grated 
cocoanut,  then  with  powdered  sugar,  and  set  them  i.u  the 
oven  a moment  to  brown. 

Cocoanut  Cookies.  (Catharine  Owen)— Mix  together 
two  cupfuls  of  flour,  a teaspoonful  of  baking-powder  and 
a good  tablespoonful  of  lard  rubbed  into  it;  stir  in  one 
cupful  of  sugar,  one  cupful  of  grated  cocoanut,  and  beat 
one  egg  with  a cupful  of  milk;  add  a few  drops  of  flavoring 
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an<l  stir  all  very  well  together.  If  the  paste  is  too  thick  to 
drop  from  the  end  of  the  spoon  use  a little  more  milk,  drop 
in  small  cakes  and  bake  quickly.  In  this  way  currant 
cookies  may  be  made,  substituting  currants  for  cocoanuts, 
caraway  seed,  chopped  hickory  nuts,  citron,  or  any  spice 
may  be  used  in  place  of  the  currants  and  the  cookies  called 
by  the  name  of  the  ingredient. 

Cocoamit  Cake,  (Good.)— Three-fourths  of  a pint  of 
powdere<l  sugar,  one  large  tablespoonful  of  butter,  half  a 
pint  of  grated  cocoiuiut,  one  pint  of  flour,  one  tablespoon- 
ful of  baking-powder,  and  milk  enough  to  make  a stiff 
batter.  Bake  in  shallow  greased  pans  and  scatter  dry 
cocoanut  over  the  top. 

Cocoamit  Desiccated.  (Catharine  Owen.) — This  pop- 
ular c»uilior  says:  “I  prefer  to  prepare  this  myself  as  it  is 
so  much  whiter  and  sweeter,  and  very  much  cheaper  than 
whtn  bought  ready  prepared.  Choose  a line  cocoanut, 
(as  it  keei>s  indefinitely,  you  may  do  several,)  p;ire  it  care- 
fully, wipe  it  to  remove  all  specks  of  the  rind,  or,  if  very 
much  soiled  wash  it,  but  dry  it  very  carefully  after'svards. 
Then  grate  it  on  a large,  coarse  gi-ater,  sprinkle  it  with 
granulated  sugar,  shake  it  up  well  a)id  then  dry  on  tin 
y)ans  in  a cool  oven,  with  the  door  open,  or  in  the  hot  sun, 
stirring  it  up  now  ami  then.  It  should  not  change  color 
at  all  but  be  glittering  white,  and  should  be  perfectly  dry 
before  it  is  ptit  away.  It  keeps  for  months  in  tin  canisters 
or  wide  mouthed  bottles. 

Cocoamit  Potato  Pie,  No.  1. — Three  eggs,  one  large 
potato,  one-half  cup  cocoanut,  one  pint  milk,  one  tal)le- 
sooonful  butter,  sugar  to  taste,  a little  salt. 

Boil  and  mash  the  potato,  and  add  the  sugar,  butter, 
and  salt,  then  the  beaten  eggs,  and  lastly  the  milk  in  which 
y)art  of  the  cocoanut  has  been  soaked.  Reserve  the  white 
of  one  eiTg  for  frosting,  add  to  it  the  rest  of  the  cocoanut, 
and  spread  a little  red  sugar  over  the  top. 

Cocoanut  Custard  No.  2.— One  pound  cocoanut, 
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grated,  one  large  cup  powdered  sugar,  one  quart  milk,  six 
eggs  beaten  to  a froth,  one  teaspoonful  nutmeg,  t.vo  tea- 
spoonfuls vanilla  or  rose  water.  Boil  the  milk,  take  it 
from  the  tire,  and  whip  in  gradually  the  beaten  eggs. 
When  nearly  cold,  season;  add  the  cocoanut,  and  pour  into 
paste-lined  pie  plates.  Bake  twenty  minutes.  It  will 
make  two  pies. 

Cocoaimt  Pie,  Xo.  3. — Save  the  rnilk  froiii  a cocoa-, 
nut  and  grate  the  meat;  mix  with  the  latter  the  same 
weight  of  sugar,  half  a cup  of  rich  milk,  or  milk  and  ere.  n>, 
and  the  milk  of  the  occoanut.  To  this  add  three  cg  ^s, 
whites  and  yollcs  sepai-ately  beaten  to  a foam,  the  whites 
last,  and  a half  teaspoonful  of  lemon  or  orange  extract. 
Pour  into  a thin  paste  in  deep  pie  tins  and  bake  half  an 
hour. 

Cocoanut  Cake,  Xo.  2. — Cream  one  cup  of  buHer  and 
beat  in  two  cups  of  sugar,  add  the  beaten  yolks  of  four  eggs 
then  the  stiff  bcciten  whites,  four  and  one  half  ciq)s  of 
flour,  one  cup  of  grated  cocoanut  and  three  heaping  tea- 
spoonfuls of  baking-powder.  Flavor  with  lemon  and  l)ake 
in  oblong  loaves.  Ice  the  tojis,  over  which  scatter  gratetl 
or  desiccated  cocoanut. 

Cocoanut  Jumbles. — Beat  together  one  cup  of  sugar 
and  one  of  butter,  add  the  beaten  yolks  oi  two  eggs,  then 
the  beaten  whites,  one  teaspoonful  of  baking-powder,  half 
a pound  cocoanut  grated,  and  flour  enough  to  keeij  the 
dough  from  sticking  when  rolled  out,  no  more.  Sprinkle 
the  tops  with  cocoanut  and  bake. 

Cocoanut  l?alls.— One  cup  of  fresh  grated  cocoanut, 
one-half  cup  ot  flour,  the  weight  of  the  cocoanut  in  sug- 
ar, ihe  beaten^ while  of  one  egg.  mixed  together  with  a lit- 
tle milk  if  too  stiff  to  shape.  Roll  into  small  balls  between 
the  palms  and  bake  in  a moderate  oven. 

• 

Cocoanut  Drops.  Beat  to  a froth  the  whites  of  four 
egg.s,  adding  gradually  one  pint  of  powdei't  d sugar,  then 
stir  in  enough  gi-ated  cocoanut  to  make  it  very  thick. 
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Drop  on  white  pa[)er  and  Ijake.  Desiccated  cocoanut 
soaked  in  milk  may  lje  used  in  place  of  fresh. 

CoctnTiuit  Couos. — One  pound  powdered  sugar,  one- 
half  i)ound  grated  cocoanut,  whites  of  live  eggs.  Whip  the 
eggs  as  for  icing,  adding  the  sugar  until  it  will  stand 
alone,  then  heat  in  the  cocoanut.  Mould  the  mixture  with 
the  hands  into  small  cones,  and  set  these  far  enough  apart 
not  t(»  touch  one  another,  u[)on  buttered  paper  in  a hak- 
ing-pan.  Bake  in  a very  moderate  oven. 

C’ocoaiiiit  Cracknels.  Into  a i^int  of  fine  oatmeal  stir 
four  tables[)ooiifuls  of  fresh  giateil  cocoanut  or  five  of  the 
desiccated  with  three  ta.blespoonfuls  of  sugar.  Stir  into  it 
lialt  a cupful  or  one  gill  of  boiling  water  and  mix  thorough- 
ly. Turn  it  out  on  a rolling  board,  well  floured, after  it  has 
stood  twenty  minutes  to  swell,  and  roll  out  a quarter  of  an 
inch  thick.  Put  a little  shred  citron  and  a few  currants 
int  j each  cake,  cut  out  with  a bisciiit-cutter,  and  bake  in  a 
slow  oven.  Let  them  stand  exposed  to  the  air  a few  hours 
to  make  them  crispy,  and  they  furnish  a delicious  cracker. 


THE  CRANBERRY. 

This  acid  fruit,  so  mu.;h  in  retpiestfor  jellies  and  sauces, 
is  a native  of  every  continent  of  the  North  Temperate  Zone. 
It  grows  in  marshy  places,  and  its  blossoms,  of  a beautiful 
rose  color,  give  plat;e  to  an  abundant  and  piquant  flavored 
fruit.  The  American  cranberry  is  a larger  plant  and  bears 
a larger  berry  than  the  foreign. 

CranbeiTies  spoil  easily,  but  can  be  kept  for  some  time 
in  water.  They  should  be  cooked  only  in  p)orcelam,  granite 
or  stone-ware,  and  should  not  be  sweetened  until  they  have 
cracked  open,  unless  it  is  wished  to  preserve  them  whole. 

Cranberry  Sauce. — Pick  over  and  wash  the  berries 
and  cook  with  half  as  much  water  by  measure  as  there  are 
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berries.  In  fifteen  minutes  add  the  same  quantity  of  sugar 
as  of  water,  and  let  tliem  steep,  not  boil,  until  they  are 
done.  Cool  in  a porcelain  dish. 

Cranberry  Pie,  No  1. — Scald  the  c.ranberries,  sprink- 
le sugar  on  the  lower  crust,  rhen  put  in  a layer  of  berries; 
sprinkle  with  sugar,  dot  with  small  pieces  of  butter,  pour  in 
two  tablesiioonfuls  of  water,  and  dredge  lightly  with  flour. 
Twist  narrow  strips  of  ])aste  and  cross  the  top,  diamond- 
wise.  Bake  in  a moderate  oven. 

Cranberry  Pie,  No  2.— Fill  a paste-lined  pie-dish 
with  uncooked  cranberries,  ami  pour  over  them  three- 
♦'ourths  of  a large  cup  of  molasses  and  sugar  mixed  in  equal 
quantities.  Dredge  lightly  with  flour,  and  cover  with  a 
thin  crust  crossed  in  the  center  or  pricked  with  a fork. 

Cranberry  and  Kaisin  Pie,  No  3.— Wash  and  cnop 
coarsely  three-fourths  of  a pint  of  cranberries  and  fill  up  the 
junt  with  seeded  raisins.  Sweeten  them  with  one  cup  of 
sugar,  pour  them  into  a pie-di.sh  lined  with  paste,  dredge 
with  flour,  cover  with  paste  and  bake  forty  minutes. 

Cranberry  Rolly-poly. — For  the  crust  mix  togetlur 
one  quart  of  flour,  two  tablespoonfuls  of  butter  or  drip- 
pings, and  sweet  milk  enough  to  make  biscuit  dough,  with 
two  dessert  spoonfuls  of  baking-powder.  Roll  out  a quarter 
of  an  inch  thick,  and  in  the  center  pile  uj)  cranberry  jelly  or 
jam.  Wet  the  edcres  and  pinch  together  then  bake  in  a 
moderate  oven  three  quarters  of  an  hour,  or  tie  in  a thin 
cloth  and  steam  an  horn*.  Serve  with  liquid  sauce. 

Cranberry  Dumplings.— Make  a crust  as  described 
in  ai)ple-dum[)ling.s,  and  place  cranberries  instead  of  ap{)!es 
in  the  center.  Bake,  Ijoil  or  steam,  and  eat  witli  hard  or 
liquid  sauce. 

Cranberry  Batter  Pudding.— Make  as  in  recipe  for 
cheri  y batter  pudding,  after  scalding  the  cranben  ie.s,  or 
make  a rich  biscuit  dough  into  vvhich  stir  a plentiful 
(juantity  of  cranberries.  Pour  into  a mould,  and  steam 
1 „'o  hours  and  a half.  Serve  with  sweetened  cream. 
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Cranberry  Pudding’,  No  2.— Pour  enough  boiling  wa- 
ter oil  a iiint  of  line  stale  liread-crumbs  to  let  them  swell : in 
fifteen  minutes  stir  in  a tablespoonful  of  melted  butter. 
When  the  crumbs  are  sulliciently  soft  add  two  eggs  beaten 
light,  yolks  and  whites  together,  and  half  a teacup  of  sugar. 
At  the  last  stir  in  a pint  of  stewed  and  sweetened  cranbei-- 
ries  and  bake  in  a buttered  pudding-dish.  It  is  improved 
by  covering  the  top  with  the  beaten  whites  of  two  eggs 
with  two  tablespoonfuls  of  sugar.  Serve  with  liquid 
sauce. 

Cranberry  Pudding,  No  .‘5. —Butter  very  lightly  thin 
slices  of  bread  and  arrange  on  the  bottom  of  an  oiled  pud- 
ding-dish. Over  it  pour  a layer  of  stewed  and  sweetened 
rranberries  and  over  that  a layer  of  bread,  then  of  berries, 
with  bread  for  the  upper  layer.  Pour  over  the  whole  a 
cupful  of  sweetened  cranberry  juice  into  which  has  been 
stirred  one  beaten  egg.  Let  it  stand  fifteen  minutes  and 
bake  half  an  hour. 

Cranberry  Cracker  Pudding,  No  4.— Sift  a heaping 
teaspoonful  of  baking-powder  into  a cup  of  fine  cracker- 
crumbs  and  make  into  a thick  batter  with  thin  cranberry 
sauce  sweetened  to  taste.  Drop  a spoonful  each  into  but- 
tered pudding  cups,  cover  closely  and  set  in  a dripping-pan 
half  filled  with  boiling  water  and  bake  forty  minutes,  closely 
covered,  or,  put  them  in  a steamer  for  one  hour.  Serve 
with  sweetened  cream. 

Baked  Cranberries. — Fill  a stone  crock  two-thirds  full 
of  nice  cranberr’es,  pour  hot  water  over  them  and  bake, 
covered,  till  they  are  tender.  When  they  begin  to  grow  soft 
stir  in  carefully  half  as  much  sugar  as  there  are  cranber- 
ries, and  finish  baking. 
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THE  CURRANT. 

The  currant,  a native  of  the  temperate  zone  of  Europe, 
Asia,  and  America,  is  one  of  the  most  healthful  lands  of  fruit 
known  in  the  United  States.  Out  of  the  sixty  varieties 
cultivated  more  than  fortj  are  Ameiican. 

These  include  those  popularly  designated  as  the  M-hite, 
the  red,  and  the  black  currant.  The  fii’st  is  a favorite  table 
fruit,  wliile  the  red  currant  is  more  generally  esteemed  for 
the  purpose  of  jelly,  jam,  and  acid  flavoring  for  summer 
beverages. 

As  a table  fruit,  strip  red  and  white  currants  together  or 
either  separately,  from  their  stems,  dredge  thick  with  pow- 
dered sugar  and  pour  over  them  either  a little  sweetened 
water  or  strained  and  sweetened  currant  juice.  They  may 
also  be  mashed  and  generously  sugared  but  should  not  be 
served  uncooked  till  perfectly  ripe. 

The  Zaiite  Currant.— This  foreign  fruit  will  no  doubt 
one  day  Ije  replaced  by  the  dried  Native  American  fruit, 
which,  though  less  sweet,  has  more  flavor  than  its  distant 
cousin.  Used  with  raisins  and  citron  in  cake  and  puddings 
it  is  less  known  as  o.  sauce,  either  stewed  alone  or  with  rai- 
sins than  it  should  be.  It  needs  little  sugar,  is  wholesome 
and  easily  prepared.  Zante  currants  need  much  cleans- 
ing. 

How  to  wash  Currants.— Pour  a pound  of  (jurrants  at 
a time  into  a deep  dish,  and  over  them  pour  a cupful  of 
flour.  With  the  hands  rub  the  mixture  thoroughly  till  the 
flour  is  incorporated  with  the  fruit.  Turn  a portion  of  the 
currants  into  a colander  and  flood  it  with  water.  The  dirt 
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will  adhere  to  the  flour  and  be  washed  away  with  it.  Add 
fresh  warm  water  and  rub  the  fruit  well  betwe(in  the  palms 
and  so  continue  till  the  water  running  through  is  no  longer 
discolored.  Drain  well  and  pour  the  currants  on  a coarse 
clean  cloth  to  dry  on  the  Ijack  of  the  stove.  When  dried 
pick  out  all  stems  and  stones  and  cov'er  in  cans  for  future 
use. 

Currants. — Select  large,  ripe  bunches  of  red  or  white 
currants  or  of  both,  sprinkle  with  sugar  and  serve  un- 
stemmed. Or,  strip  froiD  the  stems,  mash  a large  cupful, 
squeese  through  a cloth  strainer,  sweeten  the  expressed 
juice,  and  pour  over  the  remainder  of  the  fruit.  Seiwe  very 
cold.  Again  dip  in  frothed  white  of  egg;  while  still  on  the 
stems,  roll  in  powdered  sugar  and  serve. 

CuiTants  Stewed.— Ctreen  currants  are  palatable  stewed 
in  an  equal  measure  of  water;  sweeten  them  just  before  tak- 
ing from  the  range.  They  need  a lai-ge  quantity  of 
sugar. 

Kipe  Currant  Pie.  —Mash  one  cup  of  ripe  currants  and 
stir  in  three-foui*ths  of  a cup  of  sugar  filled  up  with  mo- 
lasses. Gradually  mix  together  three  tablespoonfuls  of 
water  with  two  of  flour,  stir  into  the  fruit  and  pour  in- 
to a pie-plate  lined  with  paste.  Dot  the  surface  with  a few 
small  crumbs  of  butter  and  cross  the  top  with  narrow  strips 
of  past*'.  Bake  in  a rather  slow  oven. 

Green  Currant  Pie.— Strip  currants  two-thirds  grovn 
from  the  stems,  stew  till  soft,  and  take  from  the  stove. 
Sweeten  to  taste,  and  pour  into  a pie-dish  lined  with  paste. 
Dredge  lightly  with  flour,  and  put  on  a thin  upper  crust. 
Slash  the  top  and  bake  half  an  hour. 

Currant  Meringue.— Crush  a teacupful  of  ripe  cur- 
rants and  sweeten  with  an  equal  quantity  of  sugar.  Into 
the  yolk  of  two  eggs  beat  a heaping  teaspoonful  of  flour 
and  stir  into  the  currants,  addingatablespooufulof  water  if 
they  are  not  very  juicy.  lane  a ileep  pie-plate  with  crust. 
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pour  in  the  currants,  bake,  and  then  cover  tlie  top  with 
a merinf^ue  made  of  tlie  weil-beaten  wliites  with  two  table 
sprionsfula  of  pow;lered  ijiigaj’.  thrown  slightly  in  the  oven 
and  setaway  to  serve  cold. 

ChiiTiint  Fritt<M‘s.  (Zarite  Currants). — Tvvocnpsdiy,  fine 
bread-crumbs,  two  tablespoonfiils  prepared  flour,  two  cups 
of  milk,  one-half  pound  currants,  washed  and  well  dried, 
five  eggs  whipped  very  light,  and  the  yolks  strained,  one- 
half  cup  powrlered  sugar,  one  table.spoonful  butter,  one-half 
teaspoonful  mixed  cinnamon  and  nutmeg.  Boil  the  milk 
and  pour  over  the  bread.  IMix  and  put  in  the  butter.  Let 
it  get  cold.  Beat  in,  next,  the  yolks  and  sugar,  the  season- 
ing, flour  and  stiff  whites,  finally,  the  currants  dredged 
whitely  with  flour.  The  batter  should  be  thick.  Drop  in 
great  spoonfuls  into  the  hot  lard  and  fry.  Drain  them  and 
send  hot  to  table. 

Currant  I*U(l(ling. — Beat  two  eggs  light  and  stir  into  a 
cupful  of  sugar  creamed  with  half  a cupful  of  buttei',  stir 
ilia  cupful  of  milk,  three-fourths  of  a pint  of  flour  with 
two  even  teaspoonfuls  of  baking-powder  and  one  cupful  of 
currants.  Bake  in  patty  pans. 

Currant  Tartlets.— Line  patty-pans  with  thin  pie 
] aste  and  bake.  Fill  them  with  currants  stewed  with  one- 
fourth  their  measure  of  raspberries  and  well  sweetened. 

Currant  Pudding,  No  l.  -Make  precisely  like  cherry 
batter  pudding,  pour  into  a buttered  mould  and  steam  an 
hour  and  a half.  Serve  with  currant  juice  thickened 
slightly  with  flour  and  butter  rubbed  together  and  made 
very  sweet. 

Currant  Pudding,  No  2.— Into  a common  bread  pud- 
ding made  sweeter  than  usual  and  very  thick,  stir  one  cup 
of  ripe  currants  and  bake  at  once.  Serve  with  currant 
sauce. 

Currant  Pudding,  No  8»— Toast  stale  bread,  butter 
lightly  and  iilace  on  i he  iiottom  of  a buttered  pudding-dish. 
Over  it  pour  a lajer  of  ripe  currants  sweetened  with  half 
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their  measure  of  sugar,  then  auotlier  layer  of  bread  toasted 
and  again  currants.  I’our  over  half  a cup  of  warm  water 
and  bake  one  hour. 

Currant  Sliort-Cako.— Make  like  strawberi-y  shoi-t-cake 
(describetl  under  the  head  of  strawberries),  and  serve  with- 
out cream  and  while  warm. 


THE  DATE. 

“ There  dates  of  aj^ate  and  of  jasper  lay. 

Dropped  from  the  hounty  of  the  prcg'nant  palm.” 

No  tree  occupies  so  i^romineut  a place  in  poem  and  pict- 
ure as  the  date-palm  with  its  plentiful  fruitage  of  datas. 
It  is  associated  with  slow-moving  caravans  and  dusky,  tui- 
baned  Arabs,  with  the  boundless  desert  and  clusters  of 
domes  outlined  against  a cloudless  horizon,  with  the  camel 
and  all  the  spices  and  poesy  of  the  orient.  In  our  prosa- 
ic hemisphere  the  fruit  often  becomes  a shapeless  mass  of 
consolidated  sweetness,  coarse  in  taste  and  aj^pearance. 
Yet  the  date-])alm  is  known  as  one  of  the  most  highlv- 
prizedof  all  trees  since  its  fruit  furnishes  food  to  millions 
of  our  race. 

A native  of  the  north  of  Africa  and  the  south-west  of 
Asia,  the  date  forms  the  staple  article  of  diet  in  Persia, 
Arabia,  and  a j)ortion  of  Africa.  It  contains  58  per  cent 
of  sugar,  besides  a large  amount  of  gum  and  other  essen- 
tial elements.  It  is  used  both  when  fresh  and  dried,  be- 
sides furnishing  wine  and  vinegar  after  distillation. 

Nor  is  this  the  onl}"  value  of  the  date-bearing  tree. 
Food  is  procured  from  the  undeveloped  panicles  of  the 
flowers,  the  roasted  seeds  arc  made  into  coffee,  while  from 
them  an  oil  is  expressed;  baskets  are  made  from  leafstalks, 
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aad  tlio  leiives  furuisli  mats,  bags  and  material  for  tliatcli- 
ing.  Buildings  are  made  from  tlie  wood  of  the  palm  and 
cordage  from  its  libers,  so  that  no  portion  of  the  precious 
growth  goes  to  waste. 

The  free  use  of  the  date  is  considered  most  wholesome. 
In  place  of  citron  especially  dates  may  be  used  to  advan- 
tage in  many  kinds  of  cookery.  The}’-  should  be  pulled 
apart  by  the  lingers  and  washed  in  water  so  thoroughly  as 
to  remove  the  dust  which  may  have  clung  to  them  while 
drying  in  their  not  too  cleanly  Easteruhome,  and  drained. 
Tvemove  the  stones  with  the  .lingers  or  with  a small  sharp 
knife. 

Date  Sauce.— Prepare  apples  as  for  apple  sauce,  and 
partially  cook.  Add  an  ecjual  quantity  of  dates  and  a little 
sugar  and  continue  stirring  until  the  latter  fruit  is  tender. 
Serve  warm  or  cold. 

Date  Pudding-.— Chop  fine  one  cup  of  suet  and  beat  it 
with  one  cup  of  sugar  and  the  yolks  of  two  eggs  till  light. 
Then  add  a teaspoonful  of  cinnamon,  the  well-beaten  whites 
of  two  eggs,  a d lastly  one  teaspoonful  of  baking-powder. 
IMix  well  and  stir  in  one  pound  of  dates  stoned  and  chopped 
fine.  Boil  or  steam  three  hours  in  an  oiled  mould  or  pail. 
Serve  with  hard  sauce.  The  dates  may  be  replaced  with 
figs,  candied  cherries,  plums,  raisins,  or  currants. 

Date  Pie,  No  1.— Soak  one  pound  of  dates  in  warm 
water  overnight,  then  stew  and  sift  the  same  as  pumpkin. 
This  will  make  three  pies.  Into  tlie  puli)  stir  three  beaten 
eggs,  a teaspoonful  of  cinnamon,  add  milk  enough  to  fill 
the  plates  and  sugar  to  taste.  Bake  with  one  crust. 

Date  Pie,  No  2.--  Bake  the  stoned  fruit,  either  with  or 
■without  apples,  between  two  crusts.  First  stir  them  into  a 
pulp  with  a little  warm  water.  After  filling  the  under 
paste,  sweeten  them,  dredge  with  flour,  cover  with  the 
second  paste,  and  bake  in  a quick  oven. 
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I>atc  Crpam  tof^ether  one  cup  of  sugar  and  one- 

fourth  as  much  butter,  and  into  it  .stir  two  beaten  egg.s, 
four  tablespoonfnls  of  sweet  milk,  llavoring  to  taste,  and  one 
large  teaspoonful  of  baking-i)owdersifted  with  flour  enough 
for  a rather  thick  Vjatter.  With  this  half  fill  oiled  cups, 
then  put  in  a large  teblespoonful  of  stoned  dates  and  over 
these  a spoonful  of  butter.  Steam  or  bake,  and  st-rve  with 
sweet  cr<>iam.  Oranges,  peaches,  apricots,  ligs.  or  canned 
fruit  drained  of  its  juices  may  be  used  in  place  of  dates. 

Date  3Iusli.— Into  a kettle  of  boiling  water  .stir  slowly 
coarse  wheaten  Hour,  either  the  crushed  wheat  or  Grah.am 
flour.  It  will  take  about  two  cui>s  of  flour  to  thicken  a lit- 
tle more  than  two  quarts  of  water.  It  should  be  slowly 
sifted  throngli  the  fingers  to  prevent  lumping.  Let  it  boil, 
with  little  stirring  so  ashiot  break  the  granules,  over  a mod- 
erate fire  for  ten  minutes.  Then  stir  in  a pint  of  fresh  dates 
and  let  the  mush  cook  five  or  ten  minutes  more  before  re- 
moving to  the  back  of  the  stove.  Serve  warm  or  cold.  If 
the  latter,  mould  the  mush  in  small  bowls.  Invert  them  on 
small  soup  plates,  and  eat  with  cream  or  fruit  juice.  This 
makes  an  excellent  dish  for  breakfast  or  luncheon. 

The  following  recipes  are  from  Mrs.  Eleanor  W.  E. 
Bates  in  Good  Housekeeping,  and  are  original  with  that 
lady,  who  deserves  the  honor  of  having  added  several 
wholesome  dishes  to  the  repertoire  of  the  fruit-loving 
housekeeper. 

l>atc  Bread.— At  night  set  a sponge  of  one  quart  of 
lukewarm  water,  three  pints  of  common  white  flour,  half  a 
teacupful  of  potato  yeast  and  a teaspoonful  of  salt.  Set  it 
in  a warm  place  to  rise,  and  in  the  morning  add  one-half 
cupful  each  of  molasses  and  sugar,  and  about  fivm  cupfuls  of 
whole  wheat  llom*.  This  recipe  makes  three  good-sized 
loaves,  and  one  or  two  may  be  reserved  for  plain  bread  if 
you  wish ; but  for  each  loaf  of  date  bread  stir  in  a pint 
(slightly  heaped)  of  the  prepared  dates.  Rise  again  and 
hake  in  an  oven  not  too  hot  at  first,  but  increasing  in 
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fervor  toward  tlie  last  of  the  baking.  Three-quarters  of  an 
hour  should  produce  loaves  of  a rich  brown,  moist  and  ten- 
der throughout.  Do  not  cut  the  loaves  for  at  least  twelve 
hours.  This  bread  is  a great  favorite  with  children,  and  in 
point  of  wholesomeness  and  deliciousness  is  almost  the  ideal 
food. 

l>ate  Cake.— Beat  together  a slightly  heaped  cupful  of 
sugar  and  a half  cupful  of  butter,  add  two  well  beaten  eggs, 
one-half  teaspoonful  essence  of  lemon  and  a scrape  of 
nutmeg;  add  one  cupful  of  sweet  milk  with  one  teaspoonful 
of  saleratus dissolved  in  it;  finally  add  two  and  one-half 
ciii)fuls  of  flour  with  two  teaspoonfuls  of  cream  of  tartar 
sifted  through  it.  Stir  gently  into  this  creamy  mass  a well 
heaped  cupful  of  prepared  dates.  Bake  in  a shallow  pan 
and  cut  i n squares.  Your  family  will  cordially  invite  you  to 
repeat  this  cake  as  often  as  your  time  and  strength  will 
permit. 

I>ate  Sandwiches. — Cut  white  or  Graham  bread  in 
thin  slices,  trim  off  any  hard  crust  that  may  cling  round 
the  edges,  butter  thinlj",  then  spread  on  one  sliceof  prepared 
dates.  They  will  need  to  be  gently  coaxed,  rolled  and 
spread  with  a silver  fork  to  make  a smooth  layer.  The 
dates  having  accommodated  tliemselv’^es  to  circumstances, 
cover  with  another  thin  slice  of  the  buttered  bread  and  press 
the  two  sides  gently  together,  after  the  well-known  manner 
of  sandwiches.  Serve  while  they  are  newly  made.  Your 
guests  will  probably  consider  this  dish  a distinct  laovelty. 

Date  Pudding. — Almost  any  recipe  that  has  a layer  of 
jam  or  jelly  as  part  of  the  rule  may  be  beneficially  changed 
by  substituting  a layer  of  dates.  The  following  formula 
has  been  used  with  success,  and  is  recommended  as  easy  to 
make  and  gratifying  to  the  taste:  JButter  a pudding- dish 
and  sprinkle  on  the  bottom  half  a cujfful  of  dry  bread 
crumbs  wet  with  a very  little  milk;  cover  with  a layer 
of  the  stoned  and  washed  dates.  The  next  layer  should  be 
bread-crumbs  as  before,  the  same  amount,  and  moistened 
with  milk  still  cautiously.  Now  heat  one  quart  of  milk 
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and  when  nearly  boiling  take  it  from  the  lire  aiii  add 
gradually  the  yolks  of  four  eggs  which  have  been  pre- 
viously beaten  with  a half  cupful  of  sugar;  add  the  four 
beaten  whites,  stirring  them  in  lightly.  Return  this  to  the 
lire  and  stir  till  it  begins  to  thicken.  Take  once  more  from 
ilie  lire,  add  the  veriest  speck  of  salt  and  a small  half  teti- 
npooiiful  of  vsnilla.  Fut  the  custard,  a spoonful  at  a time, 
upon  the  layer  of  crumbs— not  to  disturb  them— and  bake 
until  handsomely  browned  on  top.  Eat  lukewarm  or  cold, 
not  hot. 


THE  FK^. 

The  fig-tree,  noteworthy  from  the  fact  that  it  is  the  first- 
Inentioned  in  the  Bible,  belongs  to  a family  both  numer- 
ous and  ^\’idely  scattered.  Among  its  members  are  the 
bread-fruit  of  the  Pacific,  the  upas  and  the  India-rubber 
trees  of  Java,  the  banyan  of  India,  and  the  mulberry  and 
Osage  orange  of  the  United  States. 

jMost  highly  prized  of  all  is  the  fig-tree,  the  productions 
of  which  form  an  important  article  of  commerce  from  the 
Mediterranean.  They  are  dried  in  the  sun  and  contain- 
ing so  much  grape  sugar  as  touted  uo  other  preservative. 
This  fruit  flourishes  only  where  the  late  summer  is  warm 
and  diT,  so  that  the  trees  are  of  t!)n  destroyed  e ven  in  Florida, 
where  they  form  a characteristic  portion  of  the  landscape. 
On  the  Pacific  coast  the  fig  flourishes  unscathed,  so  that 
the  foi'tnuate  planter  there  can  literally  sit  under  his 
own  vine  and  fig-tree,  in  southern  localities,  all  the  live- 
long year. 

The  fig-tree  was  common  in  Greece  during  the  Platonic 
era,  and,  following  the  course  of  emjnre  westward  became 
acclimated  in  all  the  warm  countries  of  the  world.  Its 
yearly  consumption  is  constantly  increasing.  Great  Britain 
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iilune  importing  the  fruit  to  the  value  of  over  a million  of 
dollars  annually.  In  this  country  the  fig  has  an  enor- 
mous sale. 

It  would  seem  that  the  English  forefathers  recog- 
nized the  value  of  fruit  fully  as  much  as  in  the  19th  cent- 
ury. Of  the  famous  men  of  the  reigns  of  Edward  VI, 
IMary  and  Elizabeth,  no  one  ranked  higher,  as  botanist  and 
physician,  than  William  Bulleyn.  There  are  prose  wait- 
ings of  the  good  William  w^bich  attest  his  Avit  and  shrewd- 
ness. Among  other  things  he  says:  “ Figges  be  good 
against  melancholy  and  the  falling  evil  (epilepsy),  to  be 
eaten.  Figges,  nuts  and  herb  grace  do  make  a sufficient 
medicine  against  poison  or  the  pestilence.” 

Figs  are  excellent  at  breakfast  or  lunch  just  as  they  are 
brought  from  the  Levant.  A cori-espondent  of  the  Die- 
tetic Keformer,  a London  Monthly,  gives  this  combination 
of 


Figs  and  Khiibarb.  (Pie  Plant)— Cut  the  rhubarb  into 
pieces  about  two  iiiciies  long,  without  iieeliiig,  also  cut  the 
ligs  into  small  pieces,  adding  sugar  and  water  according  to 
taste.  Stew  in  a rather  slow  oven  so  as  to  retain  the  shape 
of  the  rhubarb.  The  following  combinations  are  nice;  viz: 
rhubarb  stewed  with  either  lemons,  raisins,  oranges  and 
ginger. 

Fig  Pudding,  No.  2.— Mix  together  one  cup  of  mola'ses 
one  cup  liuely  cliojiped  suet,  an  even  teaspoonful  each  of 
salt  and  cinnamon,  half  a nutmeg,  one  pound  of  figs  cut  in 
fi.ie  pieces,  and  tw  i well-beaten  eggs.  Dissolve  an  ev'en  tea- 
spoonful of  soda  in  a little  hot  water,  stir  into  a cup  of  milk, 
and  add  this  to  the  mixture.  Tiien  stir  in  four  cupfulssifted 
flour,  beating  thoroughly.  Butter  a pudding  mould  or  high 
tin  pail,  pour  in  the  batter,  cover  closely  and  set  in  boiling 
water,  v/hich  must  be  kept  boiling  for  three  hours.  Eat  with 
or  without  sauce  made  of  the  yolks  of  two  eggs,  stirred  into 
creamed  butter  and  sugar,  and  heated  till  the  egg  thickens. 
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Flavor  with  leraon  and  cinnamon.  A cup  of  sugar  may  be 
substituted  for  the  molasses,  in  which,  case  use  only  three 
cupfuls  of  floui*. 

Fig  Pic.— Make  a thin  rich  crust  for  the  bottom.  Let  it 
come  to  the  edge,  and  bend  it  uijward  just  enough  to  hold 
the  lining,  but  do  not  make  a thick  ridge  of  crust.  For  a 
medium-sized  pie  take  half  a pound  of  figs,  chop  them  fine, 
ami  cook  with  the  addition  of  a cup  of  cold  water.  When 
the  figs  are  soft  and  smooth,  put  in  the  crust  and  bake. 
Make  a meringue  of  the  whites  of  the  eggs,  beaten  stiff,  with 
two  tab«. 'spoonfuls  o^  sugar;  flavor  with  vanilla,  and  with- 
out taking  the  pie  from  the  ovmn.  as  soon  as  the  crust  is 
done,  spread  this  over  the  top,  and  let  it  brown  for  a min- 
ute or  two,  not  longei’. 

Fig  and  Potato  Pudding. — To  one  half  f)int  of  par- 
boiled sweet  potatoes  pressed  through  a sieve,  one  half  pint 
of  figs  chopped  fine,  thesame measure  offine  bread-crumbs, 
a cup  of  fine  seeded  raisins,  half  a cup  of  butter,  the  same 
quantity  of  sugax*,  add  three  eggs,  a large  cupful  of  milk  and 
a little  cinnamon.  Soak  the  bread-crumbs  in  the  butter, 
heat  together  eggs  and  sugar  into  which  stir,  first  the  pota- 
to puli:»  and  then  the  bread-crumbs,  figs,  suet  and  spice. 
Pour  into  a buttered  mould  or  tin  pail,  and  boil  three  hours. 
Serve  with  liquid  sauce. 

Fig  Pudding. — Chop  together  one  pound  of  figs  and  one 
pound  of  fine  bread-crumbs,  add  one  pound  of  chopped 
beef  suet  and  one  ijound  of  bx-own  sugar,  a cup  of  milk  and 
six  well-beaten  eggs.  Boil  or  steam  three  hours  in  a but- 
tex’ed  moixld,  aixd  serve  with  cream  or  liquid  sauce.  Other 
fruits  may  be  used  ixi  place  of  figs. 

Fig  Fancy  Cake. — Bake  any  kind  of  jilain  cake  in  pat- 
ty paxjs  or  fancy  shapes.  Make  an  icing  for  tlxem,  thexi 
hike  one  pound  of  the  best  figs  and  cut  thexxi  ixx  halve.s, 
and  thexx  in  narrow  strips;  arrange  thexxi  upoxi  the  cakes 
while  the  icing  is  wet,  with  the  flesh  side  up.  Sprinkle  the 
cakes  with  coax’se  granulated  sugax-,  and  it  will  give  the 
figs  the  appeax-axxce  of  beixig  frosted. 
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THE  GOOSEBERKY. 

According  to  botanists  the  distinction  between  the 
goosebeny  and  the  curraiit  is  not  strongly  marked,  though 
in  appearance  they  are  dissimilar.  AYhile  North  America 
has  a number  of  wild  gooseberries  the  climate  of  Great 
Britian  seems  to  be  more  favorable  to  them  than  that  of 
this  country.  The  later  developed  varieties,  which  are 
destitute  of  pi  ickles.  are  easily  handled  and  are  most  ex- 
cellent. 'When  unri])e  they  make  delicious  ])ies  and  tarts, 
and  the  ripe  gooseberry  has  value  in  jam  and  preserves. 

G-ooseberry  Sauce. — Select  large,  ripe  gooseberries, 
cut  oir  blooms  an  i stems  with  small  scissors,  sprinkle  with 
sugar  and  serve  with  cream. 

GouseberrLe.s  Stewed.— Pluck  gooseberries  before  they 
are  fully  ripe.  i)repare  as  above,  and  stew  with  a little  water 
till  soft.  Season  witli  half  as  much  sugar  as  fruit,  by  meas- 
ure, and  serve  cold  with  or  without  cream. 

G(>o.se.berry  Fool.— Cut  off  the  Ijlossoms  and  stems  of 
one  cpiart  rii^e  gooseberries  and  stew  tliem  in  a large  cnp  of 
water  till  they  are  tender.  Run  them  through  the  colan- 
der to  clear  them  of  skins,  then  stir  with  the  pulp  a heap- 
ing teaspoonful  of  butter,  a cup  of  sugar  aud  the  beaten 
yolks  of  thiee  eggs.  Pour  them  into  the  di.sh  in  whic'.i 
they  are  to  be  serveil,  and  cover  with  a meringue  of  tlie 
whites  beaten  to  a foam  with  as  many  tablespoonfuls  of 
sugar.  Serve  cold. 

Ooo.'icberry  Roll.— Line  a very  deep  pie-plate  with  paste 
and  fill  with  stewed  and  maslied  g j .)  :-;-ie-)  after  they  are 
seasoned  with  a teacupful  of  sugar  mi::e  I with  a heaping 
teaspoonful  of  corn-starch,  half  a cup  of  water  and  a tea- 
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spoonful  of  butter.  Clover  with  a thin  upper  crust  and 
bake.  It  should  be  eaten  with  sweet  cream  or  liquid 
sauce. 

Oooseberry  Pie.— Cut  off  the  blossoms  and  stems  and 
till  with  tuem  a pie-dish  lined  with  plain  paste,  spreadiiqj 
over  the  top  one-third  as  much  suj?ar  by  measure,  as  of 
berries  used.  Slightly  dretige  with  Hour  and  spread  over 
a thin  crust  pricked  with  a fork.  Bake  half  an  hour. 

Gooseberry  Custard.  (Dr.  Holbrook). — Simmer  thre(* 
pints  of  gooseberries  over  a slow  tire  till  soft,  then  drain  the 
water  and  rub  the  berries  through  a sieve.  To  a pint  of 
pulp  add  four  w^ell-beaten  eggs,  a cupful  of  sugar  and  two 
tablespoonfuls  of  orange-flower  water.  Set  over  the  lire 
and  stir  constantly  till  it  becomes  thick.  When  cold  serve 
in  custard  glasses.  Yolks  and  whites  should  be  l»eaten 
separately. 

Gooseberry  Pudding.— Stew  a pint  of  gooseberries 
slowly  a quarter  of  an  hour.  Butter  a pudding-dish  and 
prepare  several  slices  of  stale  bread  toasted  a light  brown. 
Dip  each  slice  while  hot  in  milk  and  spread  with  softened 
butter.  Covei*  the  bottom  of  the  pudding-dish  with  pre- 
pareil  toast,  then  with  a layer  of  gooseberries  sprinkled 
with  sugar.  Add  another  layer  of  toast  and  then  one  of 
Ijerries.  Cover  closely  and  steam  in  the  oven  by  setting  the 
dish  within  a largei  one  containing  hot  water.  It  will  be 
done  in  half  an  hour,  and  may  be  eaten  wither  without  a 
pudding-sauce. 

Spiced  Gooseberries. — Cut  off  the  blossom  end  of  the 
fruit  and  to  every  six  ijounds  allow  two  qua>’ts  of  sugar  and 
one  and  one  half  cups  of  vinegar,  or  two  thirds  of  a pint 
Put  the  latter  over  the  fire,  and  when  scalding  hot  pour  in 
the  berries  with  one  teaspoonful  of  whole  allspice  and  cloves 
mixed,  a few  pieces  of  stick  cinnamon  and  a trifle  of  green 
ginger  root  cut  into  bits,  the  whole  of  these  tied  in  a thin 
muslin  bag.  Cover  closely  and  let  the  gooseberries  simmer 
till  they  are  tender.  Skim  the  fruit  into  jars  kept  in  hot 
water,  simmer  the  syrup,  pour  over  and  seal. 
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THE  GRAPE. 

Among  the  most  important  and  the  most  luscious  of  all 
fruits  the  grape  thrives  well  in  the  middle  and  western 
portions  of  the  United  States.  The  foreign  varieties, 
which  can  only  be  roared  in  graperies  east  of  the  Missis- 
sippi,  gi’ow  most  luxuriantly  in  California  so  that  the  pro- 
ductions of  the  vine  are  carried  over  a large  section  of  the 
country.  A fruit  so  beautiful  and  dehcious  ought  to  be 
raised  in  such  quantities  as  to  appear  upon  every  table 
during  two-thirds  of  the  year. 

Grapes  are  not  only  noui  ishing  but  are  considered  to 
have  curative  qualities.  In  Germany  and  Switzerland 
grape-cures  are  filled  with  patients  who  consume  each 
from  three  to  eight  pounds  of  the  fruit  per  day,  generally 
with  the  best  results,  to  which,  no  doubt,  abstemiousness 
from  a rich  dietary  contributes. 

Grapes  should  be  washed  and  drained  before  eating.  In 
no  other  way  are  they  so  delectable  as  when  fresh  from 
the  vines.  Arranged  with  or  without  other  fruit,  they  are 
both  lovely  and  refreshing  at  breakfast,  luncheon  or  at 
dessert. 

Grape  Short-Cake.  (Mrs.  Smithson).— Sift  together 
half  a pound  of  hour,  a cotfeespoonful  each  of  salt  and  sugar, 
and  two  tea.spoonfuls  of  baking  powder.  Work  into  this 
mixture  a quarter  of  a pound  of  cold,  well-washed  butter; 
add  gradually  two  gills  of  cold  noiled  milk.  Mix  quickl> 
with  a knife.  Dredge  flour  over  the  moulding-board  and 
turn  the  paste  upon  it.  Toss  with  the  knife  until  it  is  well 
floured.  Pat  it  gently  with  a floured  rolling-pin  and  roll  if 
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down  to  half  an  inch  in  thickness.  Put  a plate  on  top  of 
the  paste  and  cut  round  it.  Cut  out  two  round  forms  and 
bake  them  on  a greased  tin.  When  cool  make  an  incision 
round  the  center  of  the  edge  and  divide  the  short-cake. 

Remove  the  seeds  from  a quantity  of  MaUiga  grapes  with 
a raisin  seeding  machine.  Arrange  the  grapes  on  the 
cake.  Over  the  under  or  center  layer  of  grapes  put  a layer 
of  jelly,  and  over  the  top  layer  of  grapes  put  a covering  of 
whipped  or  velvet  cream. 

Orape.s  Spiced.— Stem  and  wash  wild  grapes  and  boil 
till  soft,  then  press  through  a coarse  .sieve.  To  every  ten 
pounds  of  pulp  add  half  as  much  sugar,  an  even  table- 
spoonful of  cinnamon,  a iieaping  teaspoonful  each  of  cloves 
spice  and  pepper,  a grated  nutmeg  and  two  quai'ts  of 
vinegar.  Boil  slowly  till  it  is  as  thick  as  catsup  ought  to  be, 
then  bottle. 

Grape  Pie,  No  1. — One  egg,  one  teacupful  of  sugar,  one 
heaping  teacupful  of  grapes.  Beat  the  egg  and  sugar  to- 
gether, then  add  the  grapes,  one  tablespoonful  of  flour  and 
a little  butter.  Bake  with  two  crusts. 

Grape  Pie,  No  2. — Remove  the  skins  from  the  seeds 
and  pulp  and  simmer  the  latter  in  a porcelain  kettle  and 
press  it  through  a colander  to  remove  the  seeds.  Then 
put  skins  and  pulp  together,  sweeten  to  taste,  and  pour 
into  a pie-plate  lined  with  paste  after  stirring  in  a heaping 
teaspoonful  of  flour  if  the  gi-apes  are  very  juicy.  Bake 
with  an  upper  crust. 


THE  GUAPE  FRUIT. 

The  grape  fruit  or  shaddock  is  less  well-known  than  it 
deserves.  No  more  refreshing  or  wholesome  fruit  grows, 
though  on  first  tasting  it  the  northerner  is  apt  to  pronounce 
it  coarse  if  not  unpleasant.  To  many  persons  it  becomes 
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a more  delicious  fruil.  than  the  oranj^e.  The  abundant, 
acid  and  slightly  bitter  flavor  serves  to  quench  thirst,  and 
it  is  considered  by  many  to  be  a sovereign  remedy  for  bib 
iousness. 

The  grape  fruit  shoukl  be  peeled  in  sections,  like  the 
orange,  which  are  then  to  be  separated  from  the  center 
and  the  entire  bittei’  white  membrane  co^■ering  them  should 
be  removed.  Then  break  open  the  pulp  and  serve  as  an 
unseasoned  offering  to  the  Lares  of  tlie  breakfast  table, 
preceding  the  wheat  or  the  oatmeal. 

It  is  a mistake  to  adulterate  the  grape  fruit  with  sugar, 
nevertheless  there  ai*e  those  who  sprinkle  it  plentifully 
with  sugar  overnight.  In  after  years  when  its  cooling 
and  pleasant  qualities  are  appreciated,  the  grape  fruit  will 
divide  honors  with  its  smaller  cousin,  the  orange. 


THE  GUAVA. 

This  tropical  or  semi-tropical  shrub  yields  an  important 
dessert  fruit.  It  is,  however,  known  to  the  inhabitants  of 
the  cooler  zones  only  through  guava  jelly,  a rich  conserve 
imported  from  the  West  Indies.  The  guava  is  cultivated 
in  Florida,  but  the  manufacture  of  guava  is  chiefly  con- 
fined to  the  warmer  Indies. 


HUCKLEBERRIES  OR  WHORTLEBERRIES. 

This  pleasant  and  wholesome  fiuit,  peculiar  to  the 
northern  latitude,  grows  both  on  high  and  low  l)ushes  ac- 
cording to  its  species.  On  hillsides  and  mountain  clear- 
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ings,  in  old  passtures  and  along  purling  brooks,  the  huckle- 
berry prof  .isely  ripens. 

It  is  not  a highly  flavored  fruit  but  one  gi’eatly  esteemed 
amongst  a rural  population,  and  one  especially  wholesome. 
Containing  but  little  acid  it  needs  but  little  sugar  and  is 
palatable  with  milk  even  without  sweetening.  When  ful- 
ly ripe  two  tablespoonfuls  of  sugar  to  a pint  of  frnit 
will  satisfy  the  most  capricious  desire  for  sweets.  They 
need  to  be  carefully  picked  over,  washed  and  stew'ed  in  a 
little  water  till  soft.  Huckleberries  are  especially  nice,  when 
canned,  for  pies  in  winter  time  or  for  a breakfast  sauce. 
The  Huckleberry  is  the  North  American  representative 
of  the  Whortleberry  and  includes  the  bluebeiry  which  is, 
lighter-colored,  softer  and  sw’eeter  than  the  huckleberry. 

Huckleberry  Sauce. — Pick  over  and  wash  ripe  fruit 
and  strew  with  powered  sugar. 

Huckleberries  and  Milk.— Into  a quart  bowl  crumble 
crackers  or  a roll  and  a half;  fill  with  rich  new  milk  or  milk 
and  cream,  “half  and  half.”  Pour  into  the  bowl  half  a 
cupful  of  huckleberries  and  stir  together  the  contents.  It 
is  a nice  dish  for  lunch. 

Huckleberry  Griddle-cakes.— Mix  together  one  pint 
of  flour,  two  teaspoonfuls  of  baking-powder  and  one  pint 
of  milk,  and  stir  in  one  beaten  egg.  Pick  over  a pint  of 
fresh  berries,  wash,  roll  in  flour  and  add  to  the  batter. 
Pour  from  a pitcher  on  a greased  griddle. 

Huckleberry  Toast. — Pick  over,  wash,  and  stew  a pint 
of  berries,  and  pour  over  layers  ofth  in  buttered  toast. 
They  should  first  be  seasoned  with  sugar,  and  ought  to 
have  plenty  of  juice.  Cover  with  a plate  and  let  them  stand 
a half  hour  before  serving,  on  the  range  or  in  a moderately 
cool  oven.  When  baked  in  a pudding  dish  it  makes  a nice 
pudding.  Finish  with  a lemon  flavoi*ed  meringue. 
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Huckleberry  Corn  Cakes.  — Scald  a pint  of  corn  meal 
with  boiling  water,  add  a heaping  tablespoonful  of  flour 
and  milk  enough  for  a rather  thick  batter.  Mix  in  two  tea- 
spoonfuls of  baking-powder,  two  thirds  of  a cupful  of  sugar, 
good  brown  sugar  is  better  tluin  white,  and  a pint  of  huck- 
leberries. Bake  on  a griddle,  in  muffin  ring.s,  or  in  the 
oven,  making  them  half  an  inch  thick.  Choi)ped  apifle  or 
raspberrie.s  may  take  the  place  of  huckleberries.  They  need 
a warm  ov^en. 

Huckleberry  Sweet  Cake. — One  cup  butter,  two  cups 
sugar,  three  cups  of  flouj',  five  eggs,  one  cup  of  sweet  milk, 
one  teaspoonful  soda  dissolved  in  liot  water,  one  teaspoon- 
ful of  nutmeg,  and  ihe  same  of  cinnamon;  one  quart  ripe, 
fresh  huckleb  rrles,  thickly  dredged  with  flour.  Stir  the 
butter  and  sugar  to  a cream,  add  the  beaten  yolks,  then  the 
milk,  the  flour,  and  spice,  the  whites  whipped  stiff,  and  the 
soda.  At  the  last  stir  in  the  huckleberries  with  a wooden 
spoon  or  paddle,  not  to  bruise  them.  Bake  in  a loaf  or  card 

in  a moderate  but  steady  oven,  until  a straw  comes  out  clean 
fi  om  the  thickest  part 

Huckleberry  or  Blueberry  Pudding.— Sift  together 
a pint  and  a half  of  flour  and  one  heaping  teaspoonful  of 
baking-powder,  and  into  it  stir  one  pint  of  milk,  one  well- 
beaten  egg,  a saltspoonful  of  salt  and  three-fourths  of  a 
quart  of  berries.  Steam  for  two  hours  in  a buttered  mould 
and  serve  with  hard  or  liquid  sauce. 

Huckleberry  or  Blueberry  Cuke,  No.  1.— Cream  to- 
gether one  rounded  taljlespoonful  of  butter,  one  half  of  a 
cupful  of  sugar,  two-thirds  of  a teaenpful  of  milk,  and  two 
scant  cupfuls  of  flour,  in  which  hav'e  been  sifted  two  tea- 
spoonfuls of  baking-powder.  At  the  last  stir  in  a cupful  of 
blueberries  and  bake  at  once.  This  cake  will  hold  aheap 
ing  cup  of  fruit. 

Huckleberry  Cake,  No  2.— Cream  together  half  a cup 
of  butter  and  half  a cup  of  sugar,  add  four  tablespoonfuls 
of  Indian  meal  and  one  of  flour,  a scant  cup  of  molasses 
and  two-thiids  of  a cup  of  milk.  Sift  in  a teaspoonful  of 
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baking-powder,  and  at  the  last  add  two  well- beaten  eggs 
and  a pint  of  berries.  Bake  immediately. 

Huckleberry  Pie. — Into  a large  cupful  of  berries  stir  a 
half  cup  of  sugar,  a tablespoonful  of  hot  water,  and  a heap- 
ing teaspoonful  of  floui-,  made  smooth  in  cold  water.  Bake 
in  a deep  pit -dish  with  two  crusts. 


THE  LEMON. 

The  celebrated  tree  of  the  Citrus  genus  which  furnishes 
this  pungent  fruit  is  a native  of  the  forests  of  Northern 
India,  whence  it  has  ti  aveled  along  the  mild  shores  of  the 
Mediterranean.  Leaping  the  Atlantic  the  lemon  has  be- 
come acclimated  in  the  southern  portion  of  our  countiy 
and  in  California,  though  the  finest  lemons  are  said  by 
dealers  in  the  fruit  to  come  from  Sicily.  Something  m 
that  volcanic  and  sulphurous  soil  is  converted  into  the 
acid  which  is  its  chief  value. 

The  roughness  observable  on  the  rind  of  the  lemon  is 
owing  i‘>  imbedded  cells  filled  with  an  oil  which  is  obtained 
either  by  distillation  or  expression.  The  peel  is  used  for 
flavoring,  and  the  abundant  acid  jhiice  has  acquired  a world- 
wide value  in  the  arts,  in  medicine,  in  cooling  drinks  and 
syrups,  in  flavorings  and  innumerable  dishes  and  as  a cou- 
stituent  of  perfumery.  Because  it  is  used  so  little  as  the 
chief  ingredient  very  few  recipes  for  the  lemon  are  given, 
and  these  are  chiefly  under  the  head  of  'Water-ices,  Bever- 
ages, Creams,  etc.  The  value  of  oranges  imported  into 
New  York  alone  annually  is  estimated  to  be  over  two  mill- 
ions of  dollars. 

Lemon  Piuldiiig. — All  kinds  of  plain  puddings,  flavor- 
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eel  with  lemon  are  called  lemon  puddings,  the  basis  may  be 
corn -starch,  bread,  or  custard,  and  m.ay  be  baked"i  steamed 
or  boiled.  The  following  is  an  excellent  bread  pudding 
flavored  with  lemon. 

Ijomoii  ]>rcriiigue  l*u<l<liiig.  Scald  four  cupsofnew 
milk  and  pour  over  two  cups  of  line  stale  bre/td-crumbs,  and 
let  it  stand  half  an  hour.  Into  it  stir  one  cupful  of  sugar 
and  a rounded  tablespoonful  of  butter,  the  yolks  f)f  three 
eggs,  and  the  juice  of  one  large  or  two  small  lemons  and  the 
grated  yellow  rind  of  half  of  one.  Beat  all  together  well 
and  bake  in  a buttered  pudding-dish  till  it  is  just  done 
through,  not  a minute  more  ; draw  the  imdding  to  the  edge 
of  the  oven  and  cover  with  the  stiff  beaten  whites,  whipi>ed 
with  three  tablespoonfuls  of  sugar,  and  fla  vored  with  lemon 
juice.  Brown  in  the  oven  with  the  door  left  open. 

Lemon  Fritters. — Bt;at  three  eggs  light;  it  is  better  to 
have  yolks  and  whites  separate  but  they  may  be  beateit  to- 
gether. Stir  in  two  cups  of  new  milk,  flour  enough  to 
make  a thin  batter,  tlie  juice  of  one  lemon,  and  lastly  one- 
fourth  of  a teaspoonful  of  soda  dissolved  in  a little  water. 
Fry  in  hot  fat  and  sprinkle  with  sugar.  When  it  is  done 
cover  with  a mei-ingue  made  by  beating  the  whites  with  two 
tablespoonfuls  of  sugar,  and  brown  slightly  in  the  oven. 

Lemon  Pie.  (Miss  Hammond.) — Mix  one  cup  and  ahalf 
of  sugar  with  two  heaping  teaspoonfuls  of  11  mr:  add  the 
Well-beaten  yolks  of  six  eggs  and  the  whites  of  two  eggs 
jjeaten  stiff,  the  grated  rind  of  one  and  the  juice  of  two 
lemons,  and  one  cup  of  ice  water.  Line  tvvo  i)lates  with  a 
crust  and  rim,  fill,  and  bake  in  a moderate  oven.  Make  a 
meringue  with  the  whites  of  four  eggs  and  one  cup  of  pow- 
dered sugar. 

Lemon  Pie.  (Miss  Hayes.)— Beat  together  one  cup  of  sug- 
arand  an  egg;  when  thick  and  smooth  add  a tablespoonful 
of  flour.  Grate  a little  of  the  yellow  peel  from  a gt>od  sized 
lemon  and  stir  into  the  mixture;  Then  peel  the  lemon, 
carefully  removing  all  the  i)itb,  and  wdth  a sharp  knife  cut 
in  thin  slices,  removing  all  seeds. 
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Line  a pie-plate  with  crust,  and  have  the  top  crnst  rolled 
ready  to  use;  stir  the  It-mon  slic^•s  with  the  e^g  and  sugar 
and  pour  into  tlie  plate,  cover  quickly  and  bake  in  a quick 
oven. 

Ijomoii  and  Kaisiii  Pie. — Peel  one  large  lemon,  cut  it 
in  thin  slices,  and  turn  over  it  one  cup  of  seeded  raisins 
which  have  been  steeped  till  nearly  tender  in  a little  water. 
Steep  again  till  the  lemon  is  tender,  add  two  tablespoonfuls 
of  flour,  made  smooth  in  a little  cold  water,  one  cupful  cf 
sugar  and  boil,  stirring  constantly,  till  it  thickens.  Bake 
in  two  cri  s s. 

Molasses  Lonioii  Pie. —One  cupful  sugar,  one  cupful 
molasses,  one  cupful  water,  one  cind  a half  tablespoonfuls 
flour,  two  lemons  and  one  egg.  This  makes  one  pie. 

Lemon  Cream  Pie.— For  one  large  pie,  take  the  Juice 
of  two  medium  sized  lemons  and  the  grated  yellow  peel  of 
one,  a tablespoonful  of  corn-starch,  a teacupful  of  cold  wa- 
ter, one  of  granulated  sugar,  and  three  eggs.  Heat  to  the 
boiling-point  half  the  water,  the  lemon  juice,  the  rind  and 
the  sugar,  and  pour  it  over  the  remainder  of  the  water  into 
which  the  corn-starch  has  been  mixed,  stirring  all  the 
while.  Set  the  whole  back  on  the  range»and  let  it  come  to 
a boil  again,  then  set  it  away  to  cool,  "when  cold  add  the 
yolks  of  three  well-beaten  eggs,  and  bake  in  a deep  pie-plate 
lined  with  paste.  Bake  half  an  hom-,  then  cover  the  pie 
with  a meringue  made  by  beating  the  whites  of  the  eggs  to 
a stiff  froth  with  two  large  tablespoonfuls  of  powdered  sug- 
ar. Two  eggs  will  make  a pie  good,  though  less  rich. 

Lemon  Custard  Pie.— Grate  the  rind  of  one  lemon 
and  squeeze  the  juice  on  one  teacui)ful  of  sugar  and  a ta- 
blespoonful of  flour,  mixed  together.  Beat  to  a froth  the 
yolks  o!  three  eggs,  and  stir  into  them  one  cupful  of  new 
milk,  then  mix  in  the  sugar,  flour  and  juice,  and  bake  in  a 
plate  lined  with  paste. 

Lemon  Pie.  (Catherine  Owen.)— Half  a cupful  of  line 
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bread-crumbs,  just  milk  enough  to  swell  them,  two  eggs, 
two  tablesi>ooniuls  of  butter,  three  of  sugar,  the  juice  of 
one  lemon  and  grated  rind  of  two.  Beat  sugar  and  butter 
to  a cream,  then  the  eggs  and  lemon  juice,  and  lastly  the 
bread  and  milk.  Mix  and  bake  in  one  crust  with  two  long 
strij)s  about  an  inch  wide  laid  lightly  around  the  edge  so  as 
to  make  it  twice  as  thick  as  the  bottom.  Gently  press  the 
lower  edge  of  this  strij)  to  make  it  adhere  and  i^our  in  the 
mixture.  If  a meringue  is  desired,  save  out  the  two  whites, 
beat  together  with  pulverized  sugar  till  they  are  stiff,  and 
spread  over  the  ]ue  when  done.  Return  to  the  oven  and 
brown  lightly. 

Loiiioii  Sliort-eake.  Make  a plain  biscuit  or  short-cake 
crust  as  described  in  Strawbei-ry  short-cake),  and  spread 
between  the  two  or  three  layers  composing  it  the  yellow 
grated  rind  and  juice  of  one  large  lemon  mixed  with  one 
cup  of  sugar  and  one  cup  of  fresh  sweet  cream.  Serve  at 
once  with  one  cup  of  cream  sweetened  and  flavored  with 
lemon. 

Lemon  'Wasliingtou  Pie.— Beat  the  yolks  of  three 
eggs  and  stir  in  one  cui)ful  of  sugar,  one  cupful  of  flour, 
and  one  teaspoonful  baking-powder  and  the  beaten  whites 
of  tlie  three  eggs.  Bake  in  three  or  four  jelly-cake  tins. 
When  done  spread  between  them  this  mixture. 

Boil  iogether  three- fourths  of  a pint  of  water,  one  cupful 
of  sugar,  and  a heaping  teaspoouful  of  butter,  and  stir  in 
two  tablespoonfuls  of  flour,  made  smooth  in  a little  cold 
water.  When  it  thicke)is  draw  to  tlie  back  of  the  stove 
and  stir  in  the  beaten  yolks  of  two  eggs,  andlastly  the  juice 
and  grated  yellow  I'ind  of  a large  lemon. 

Lemon  Cake.— Any  kind  of  plain  cake  flavored  with 
lemon  passes  under  this  name.  The  following  is  good: 

Cream  together  two  cupfuls  of  sugar  with  two-thirdsof  a 
cupful  of  butter,  add  the  beaten  yolks  of  three  eggs,  then 
the  beaten  whites,  two-thirds  of  a cupful  of  milk,  three  cuj)- 
fuls  and  one-half  of  flou;  and  at  the  last  the  juice  of  one 
lemon.  A little  more  than  half  a teaspoonful  of  soda 
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should  be  sifted  the  flour  before  that  is  mixed  in,  or  it 
may  be  bea-tei>  in  iv^fore  stirring  in  the  lemon  juice. 

Lemon  Honey,  JS^o.  1.— (Mrs.  Rorer.)  Beat  the  yolks 
of  six  eggs  until  light,  add  gradually,  beating  all  the  while, 
one  pound  of  powdered  sugar.  Beat  a quarter  of  a pound 
of  butter  to  a cream,  add  it  to  the  yolks  and  sugar,  beat 
well,  and  then  stir  in  carefully  the  well-beaten  whites  of 
four  eggs.  Pour  this  into  a double  boiler  and  stir  contin- 
ually over  the  fire  until  the  mixture  is  about  the  consistency 
of  very  thick  cream;  take  from  the  fire,  and  add  the  grated 
rind  of  one  and  the  juice  of  two  lemons,  mix,  and  turn  into 
a stoneware  or  china  bowl  to  cool. 

There  is  also  another  recipe  fora  French  honey,  flavored 
with  lemon,  that  is  not  so  heavy  and  indigestible  as  the 
former. 

French  Honey. — Beat  together  a quarter  of  a pound  of 
pov'dered  sugar,  and  a quarter  of  a pound  of  butter;  when 
light  add  one  unbeaten  egg,  and  beat  again;  stir  this  over 
the  fire  till  it  thickens,  then  take  from  the  fire,  and  add 
the  grated  rind  and  the  juice  of  one  lemon,  mix  and  turn 
out  to  cool. 

Lemon  Honey,  No.  2. — Melt  together  three  ounces  of 
fresh  butter  and  one  cup  of  sugar,  and  stir  into  them  the  well- 
beaten  yolks  of  three  eggs  into  which  has  been  mixed  the 
grated  yellow  ireel  of  one  large  lemon.  Stir  over  the  fire 
till  it  begins  to  thicken,  then  add  the  juice  of  the  lemon, 
and  continue  stirring  till  it  is  as  thick  as  honey.  Pour  into 
jelly  glasses  and  cov^er.  U.se  very  thin  to  spread  upon  lay- 
er cake,  or  as  a flavoring  in  cooking. 

Lemon  juice  may  often  be  used  to  advantage  in  place  of 
vinegar,  especially  in  salads.  In  regard  to  the  uses  t-f  the 
lemon  the  London  Lancet  says: 

“ Few  peoj)le  knew  the  value  of  lemon-juice.  Apiece  (»f 
lemon  bound  upon  a corn  will  cure  it  in  a few  days ; it 
should  be  renewed  night  and  morning.  A free  use  of 
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lemon -juice  and  sugar  wid  always  relieve  a cough.  Most 
people  feel  poorly  in  the  spring,  but  if  they  would  eat  a 
lemon  before  breakfast  every  day  for  a week — with  or 
without  sugar  as  they  like^ — they  w^ould  find  it  lietter  than 
any  medicine.  Lemon-juice,  used  accoi’<ling  to  this  rec- 
ipe, will  sometimes  cure  consumption  : Put  a dozen  lem- 
ons into  cold  w’ater  and  slowdy  Ijring  to  a boil;  boil  slowly 
until  the  lemons  are  soft,  then  scpieeze  until  all  the  juice 
is  extracted  ; add  sugar  to  your  taste  and  drink.  In  this 
W’ay  use  one  dozen  lemons  a day.  If  they  cause  pain,  les- 
sen the  quantity  and  use  only  five  or  six  a day  until  you 
are  better,  and  then  begin  again  witli  a dozen  a day.  Aft- 
er using  five  or  six  dozen  the  patient  wall  begin  to  gain 
flesh  and  enjoy  food.  Hold  on  to  the  lemons,  and  still 
use  them  very  freely  for  several  w’eeks  more.  Another 
use  for  lemons  is  for  a refreshing  drink  in  .summer,  or  in 
sickness  at  any  time.  Prepare  as  directed  above,  and  add 
wat'U’  and  sugar.  But  in  order  to  liave  this  keep  well, 
after  boiling  the  lemons  squeeze  and  strain  carefully;  then 
to  every  half  pint  of  juice  add  one  pound  of  loaf  or  crush- 
ed sugar,  boil  and  sur  a few  minutes  more  until  the  sug- 
ar is  dissolved,  skim  carefully  and  bottle.  You  will  get 
more  juice  from  the  lemons  by  boiling  them,  and  the  i)rep- 
aration  keeps  better.” 

An  eminent  physician  also  says  of  the  lemon: 

“ It  is  suitable  for  all  stomach  diseases,  excellent  in 
sickness,  in  cases  of  jaundice,  gravel,  liver  complaints,  in- 
flammation of  the  bowels  and  fevers.  It  is  a specific 
against  w’orms  and  skin  complaints.  Lemon  juice  is  the 
best  anti-scorbutic  remedy  known.  It  not  only  cures  this 
disease,  but  prevents  it.  Sailors  make  daily  use  of  it  for 
tins  purj'iose.  I arlvise  every  one  to  rulj  their  gums  Avith 
lemon  juice  to  keep  them  in  a healthy  condition.  The 
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hands  and  nails  are  also  kept  clean,  white,  soft  and  sujjple 
by  the  daily  nse  of  lemon  instead  of  soap.  It  also  prevents 
chilblains.  Lemon  is  used  in  intermittent  fevers  mixed 
with  strong,  hot,  black  coffee,  witho.it  sugai’.  Neuralgia 
may  be  cured  by  rubbing  the  pai-t  affected  with  a cut  lem- 
on. It  is  valuable  also  to  cure  warts,  and  to  destroy  dan- 
druff on  the  head  by  rubbing  the  roots  of  the  hair  with  it.” 
It  is  also  excellent  to  use  with  a little  water  and  no  sug- 
ar in  malarial  diseases. 


THE  LIME. 

I 

In  the  United  States  the  culture  of  the  lime  is  product- 
ive of  better  results  than  that  of  the  lemon,  for  which  it  is 
no  inferior  substitute.  Like  the  lemon  the  lime  belongs 
to  the  Citrus  family.  The  fruit  grows  upon  a small  tree 
or  shrub  and  is  a native  of  Asia  though  now  common  to  all 
Avarm  countries.  The  juice  of  the  hme  is  used  on  ship- 
board as  an  anti-scorbutic,  and  from  it  is  manufactured  Cit- 
ric Acid.  Wherever  lemon  juice  is  needed,  that  of  the 
lime  can  take  its  place. 


THE  MANGO. 

The  Mango,  a native  of  the  East  Indies  though  naturalized 
in  other  Avarm  countries,  affijrds  an  excellent  fruit,  Avhich, 
hoAvever,  is  too  perishable  for  transportation  to  a distance 
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NUTS  FOR  FOOD. 

The  natural  liking  for  nuts  must  have  its  origin  in  some 
physical  want.  Nothing  is  more  full  of  nutrition  than  a 
nut  aiul  if  eaten  at  a proper  time,  nothing  is  a lietter  suh_ 
stitute  for  animal  food.  Especially  is  this  the  case  in  win. 

t(?r  when  oil  is  desirable  in  the  human  economy.  Physiol- 
ogists assert  that  nuts  contain  more  ele.nents  of  nourish- 
ment than  butter  and  meat  combined.  Furthermore 
they  can  be  neither  adulterated  nor  uncleanly,  for  Nature 
herself  has  secreted  their  richness  from  various  unpolluted 
woodland  stores.  Salt  should  always  be  used  with  nuts. 

Hickory  Nut  Cookies.— Beat  four  e^gs  very  jiglit, 
whites  and  yolks  separately.  Into  the  yolks  stir  in  two 
scant  cuiifuls of  sugar,  and  then  the  beaten  whites.  Add  a 
pint  of  Hour,  a heat  ing  teaspooniul  of  baking-powder,  ana 
a pint  of  nuts  cut  in  small  pieces  and  rolled  in  flour.  Mix 
quickly  and  thoroughly,  and  drop  a small  spoonful  at  a 
time  upon  greased  and  floured  pans.  Place  half  a nut  on 
tilts  middle  of  each  cooky  and  bake  in  a very  moderate  oven 
twenty  minute.s.  In  place  of  hickory  nuts  use  raisins, 
seeded  and  chopped,  cocoanut  or  currants.  These  cookies 
will  keep  along  time, — if  they  are  untouched. 

Hickory  Nut  Macaroons.— Beat  to  a stiff  froth  the 
whites  of  three  eggs  and  beat  in  a little  at  a time,  a pint  of 
powdered  sugar,  a tablespoonful  of  flour  and  a teaspoon- 
ful of  corn  starch.  Into  this  stir  a jiint  of  finely  chopped 
nuts  and  drop  in  small  spoonfuls  upon  buttered  pans. 
Bake  in  a moderate  oven. 

Nut  Cake,  No  1 .—Cream  two  cups  sugar  and  one  of  but 
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ter,  stir  in  tliree  well-beaten  eggs,  one  cup  of  milk,  three 
cups  of  flour  with  two  large  teaspoonfuls  baking-powder,  and 
lastly  two  cups  of  any  kind  of  nut  kernels  and  one  of  stoned 
and  chopped  raisins. 

Nut  Cake,  No  2. — Cream  three-fourths  of  a pint  of  sugar 
and  half  a cup  of  butter,  add  three-fourths  of  a cup  of  milk, 
the  beaten  whites  of  four  eggs,  and  two  cupfuls  of  flour  sift- 
ed with  two  teaspoonfuls  of  baking-powder.  Stir  in  one  cup 
of  walnut  ni(  ats  and  a little  salt.  The  nuts  should  be  broken 
in  small  pieces  and  floured.  Ice  the  cake  and  decorate  the 
top  in  fanciful  figures  made  with  walnut  halves  laid  in  the 
icing  before  it  has  hardened. 


THE  OEANGE. 

“ Orang-cs  that  glow 

Like  globes  of  tire,  inclose  a heart  of  snow 
Which  thaw  not  in  their  flame, — 

Tins  delicious  fruitage  of  one  variety  of  the  genus  Cit- 
rus is  justly  esteemed  all  over  the  world.  Associated 
with  all  the  splendor  and  coloring  of  the  tropics  it  holds  in 
its  golden  globes  a wealth  of  attractiveness  beginning  with 
the  colorless  buds  and  blossoms  which  adorn  tlie  hride  of 
every  country  and  race.  Its  juicy  and  delicious  fruitage, 
appearing  simultaneously  with  its  pure  white  blossoms  and 
its  fragrant  evergreen  foliage  are  the  delight  of  every  trav- 
eler in  the  southern  clime. 

Botanists  are  undecided  whether  the  orange  is  a native 
of  India  or  of  China.  Very  likely  it  is  indigenous  to  Loth 
countries.  It  does  not  matter  since  all  warm  regions  now 
claim  it  as  their  own. 

Its  cultivation  is  greatly  on  the  increase  in  our  own 
country,  so  that  Florida  and  California  are  now  sending  to 
the  markets  of  the  Efist  some  of  the  finest  oranges  ever 
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^rowu.  It  is  exceed iugly  prodaetive,  oue  ti’ee  soinetiiees 
yielding  20,000  annually. 

There  are  various  kinds  of  oranges,  the  names  of  which  it 
is  unnecessary  to  specify.  The  bast  oranges  are  the  heav- 
iest, for  light  oranges  have  thick  skins  and  these  weigh 
little.  The  richest  are  the  russet  skinned. 

There  are  about  as  many  ways  of  eating  oranges  as 
iheio  are  varieties.  Perhaps  the  simplest  is  to  cut  a slice 
from  the  top  and  eat  pulp  and  juice  with  the  spoon;  but 
this  requires  a juicy  fruit.  The  Havana  method  is  as 
good  as  any.  In  this  a fork  is  run  from  the  stem  end 
quite  to  the  center.  By  holding  the  fork  in  the  left  hand 
the  light  is  left  free  to  cut  away  the  peel  and  wdiite  skin 
leaving  only  the  pulp.  The  Cubans  then  transfer  the  or- 
inge  to  the  right  hand  and  eat  it  at  leisure.  A favorite 
way  with  the  Floridians  is  to  cut  the  orange  in  two  at 
,nght  angles  to  the  stem  and  using  each  hemisphere  as  a 
v,'Up,  eat  the  juice  with  a spoon.  Others  are  only  satisfied 
by  peeling  the  fruit  auvl  separating  the  sections. 

Orange  or  LiCinoii  Pates.— With  the  grated  rind  and 
pulp  of  two  oranges  or  lemons  mix  the  beaten  yolks  of  six 
eggs,  and  one  tablespoonful  of  sugar  to  each,  two  tablespoon- 
fuls of  melted  butter  and  two  of  water.  With  this  mixture 
fill  patty-pans  lined  with  paste  and  add  a laised  rim  of 
paste  about  the  edges.  Bake,  and  when  done  cover  with  a 
meringue  of  the  whites  of  eggs  and  six  tablespoonfuls  of 
sugar,  set  back  in  the  oven  and  brown  lightly. 

Oi'aiigc  Tapioca. — Wash  and  steep  a cupful  of  tapioca, 
then  simmer  in  a pint  of  boiling  water  until  the  tapioca  is 
clear.  Peel  and  seed  one  dozen  sour  oranges,  cut  them  in 
slices:  and  stir  into  the  boiling  tapioca.  Sweeten  to  taste. 
Cook,  and  serve  with  cream  and  sugar, 

Orv  nge  Compote. — Boil  together  half  a teacupful  of 
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water  and  a i)int  of  suf^ar;  skim  the  syrup,  and  add  tlie  juice 
of  one  lemon.  Peel  a dozen  juicy  oranges  and  cut  them 
across  in  tlie  middle  taking  out  the  seeds,  and  drop  them  in 
the  hot  syrup,  three  or  four  at  a time.  Ltd  them  scald, 
skim  out  the  sections  and  place  in  a flat  dish;  boil  down  the 
syrui)  five  minutes,  pour  over  the;n  and  set  away  to  cool. 
This  ■■  akes  a nice  garnish  and  sauce  for  plain  pudding.s,  es- 
pecially Avhen  oranges  are  tart  or  hardly  sweet  enough  to 
eat  uncooked. 

Orange  Tarts. — Beat  together  three  fourths  of  a cui)  of 
sugar  and  one  tablespoonful  of  butter,  the  juice  of  two  or- 
anges and  grated  peel  of  one,  and  into  them  stir  one  tea- 
spoonful of  corn-starch  wet  with  the  juice  of  half  a lemon. 
Beat  thoroughly,  and  bake  in  patty-pans  lined  with  paste. 

Orange  llolly-Poly. — (Marion  Harlaud.)  Make  a light 
paste  as  for  dumplings,  roll  in  an  oblong  sheet,  and  lay  or" 
anges  peeled^  sliced,  and  seeded  thickly  all  over  it.  Sprink- 
le with  white  sugar.  Scatter  a teaspoonful  or  two  of  the 
grated  yellow  i^eel  ov^erall,  and  roll  up  closely,  folding  down 
the  end  to  secure  the  syrup.  Boil  in  a xiudding-cloth  one 
hour  and  a half. 

Orang’C  Cake. — (Mrs.  Scovil.)  Take  two  cups  of  sugar, 
two  cups  f)f  flour,  half  a cup  of  water,  the  yolks  of  live  and 
the  whites  of  three  egg.s,  the  juice  and  grated  rind  of  one 
orange,  and  a small  pimdi  of  salt.  Beat  the  whites  to  a 
stiff  frotli ; add  the  sugar,  then  the  yolks,  previously  well 
beaten,  then  the  flour,  and  lastly  the  orange.  Bake  in  three 
tins.  The  cup  used  for  measuring  must  be  a small  one. 
Vt  hen  taken  from  the  oven,  spread  between  and  on  top  of 
the  cakes  a frosting  made  with  the  whites  of  two  eggs, 
the  grated  peel  and  juice  of  one  orange,  and  enough,  of  sug- 
ar to  make  it  the  consistency  of  ordinary  frosting. 

Orange  Cake. — (Mr.s.  Lincoln.) 

3 eggs, 

1 cup  sugar, 

1 tablesf)oonful  melted  )>utter, 
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i cap  milk, 

It  cui)s  flour, 
i teiisijooiiful  soda, 

1 teaspoonful  cream  of  tartar, 

1 tablespoonful  orange  juice  and  a little  of  the 
grated  rind. 

]\[ix  in  the  order  given,  iiake  in  a round  shallow  pan, 
and  fill  with  orange  cream. 

Orange  Cream  for  Cake. — Put  in  a cup  the  rind  of 
half  and  the  juice  of  one  orange,  one  tablespoonful  of  lem- 
on juice,  and  fill  with  cold  water.  Strain  and  put  on  to 
boil.  Add  one  tablespoonful  of  corn-starch  wet  in  cold  wa- 
ter. Stir  till  thick,  then  cook  over  hot  water  ten  minutes. 
Beat  the  yolk  of  one  egg.  add  two  heaping  tablespoonfuls 
of  sugar,  stir  into  the  starch,  cook  one  minute,  add  one 
t<?aspoonful  of  butter  and  cool. 

Fill  the  cake  with  cream  and  frost  with  ornamental 
frosting.  Mark  the  frosting  like  a pie  in  eight  ineces  and 
decorate  each  with  a section  of  orange  and  ornamental 
frosting. 

[The  above  recipe,  doubled,  may  be  used  for  layer  cake 
with  orange  fiilling,  for  which  see  “ Fruit  Filling  for  Layer 
Cake.”] 

Orange  Custard,  Xo.  1 .—Beat  the  yolks  of  three  eggs 
to  a cream  with  one  cup  tf  sugar,  then  beat  in  one  table- 
spoonful  of  buttei-.  Add  one  cui»  of  milk  and  the  juice 
and  a trifle  of  the  grated  yellow  rind  of  one  large  orange, 
and  the  beaten  white  of  one  egg.  With  this  custard  two- 
thirds  fill  custard  cups  and  set  them  in  a baking  pan  in  the 
oven.  Half  fill  the  l)aking-dish  wdth  boiling  water,  and 
steam  till  the  custard  is  set.  Then  beat  the  two  remaining 
whites  of  e"gs  with  two  tablespoonfuls of  sugar,  and  put  a 
large  spoonful  of  the  meringue  on  the  top  of  each  custard. 
Brown  slightly,  take  from  the  oven  and  cool.  Use  more 
milk  or  less  according  to  the  richness  of  custard  desired. 

t)raiigo.  Custard,  No.  U. — To  the  beaten  whites  of  six 
eggs  add  the  juice  of  four  oranges  and  one  cuj)  of  cold 
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water.  Beat  again  aini  set  away  for  an  hour,  also  set  the 
yolks  in  a cool  place.  Then  heat  them  with  one  cup  of 
sugar  and  add  to  the  whites  with  the  grated  rind  of  one 
orange.  Cook  in  a small  saucepan  set  in  liot  water.  Stir 
constantly,  and  when  it  thickens  pour  into  small  cups. 

Orange  Pie,  Ko,  l.  -Beat  lightly  the  yolks  of  three 
eggs  with  one  cupful  of  sugar,  then  beat  in  one  tablespoon- 
ful of  butter.  Stir  in  the  pulp  and  juice  of  two  oranges 
and  the  grated  rind  of  half  of  one  and  one  cupful  of  milk. 
Bake  in  a deep  pie-dish  lined  with  pastry,  and  when  done 
cover  with  a meringue  of  the  three  beaten  whites  with 
three  tal)lespoonfuls  of  sugar.  Brown  slightly,  cool  and 
serve. 

Orange  Pie,  No.  —(Table  Tcdk.)  Beat  a cupful  of 
powdered  sugar  and  a l.irge  tablespoonful  of  butter  together 
until  light.  Moisten  two  even  tables[)oonfuls  of  corn-starch 
with  a little  cold  milk,  and  then  stir  it  into  a half  i>im  of 
boiling  milk;  cook  and  stir  one  minute,  then  pour  it 
quickly  on  the  butter  and  sugar,  add  the  grated  yellow 
rind  and  the  juice  of  an  orange,  mix,  and  add  one  egg,  well 
beaten.  Peel  another  large  juicy  orange,  cut  into  thin 
slices  and  then  cut  each  slice  into  (piarters.  Line  a Wash- 
ington pie-])late  with  light  paste  and  bake  in  a quick  oven 
until  done.  Stir  the  orange  slices  quickly  into  the  custard 
mixture,  fill  the  baked  crust  with  diis,  and  place  in  a quick 
oven  a fe  y minutes  to  brown.  While  it  is  browning,  beat 
the  whites  of  two  eggs  until  light,  add  two  tablespoonfuls 
of  powdered  sugar  and  beat  until  stiff.  Spread  this  over 
the  pie,  dust  thickly  with  powdered  sugar,  and  stand  again 
in  the  oven  until  lightly  colored. 

Orange  Pie,  No.  B. — Beat  to  a cre’am  a teacupful  of 
powdered  sugar  and  one  table.spoonful  of  butter;  add  the 
batten  yolks  of  three  eggs,  then  the  juice  and  grated  rind 
of  two  oranges.  Beat  all  together.  Lastly  stir  in  lightly 
the  whites  beaten  to  a froth.  Bake  with  an  under  crust 

Orange  Short-Cake.— Cream  together  one  half  cup 
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butter  and  one  cup  of  sugar,  and  into  them  stir  one  well- 
beaten  egg,  one  half  a cup  of  milk  and  one  pint  of  flour 
into  which  has  been  sifted  two  teaspoonfuls  of  baking- 
powder.  JSake  in  two  sheets.  Have  six  oranges  jieeled 
and  seeds  removed,  si)rinkle  with  sugar  and  place  between 
layers.  For  sauce,  use  grated  rind  of  two  oranges,  and 
juice  of  one,  one  half  cup  sugar,  one  teaspoonful  of  butter 
and  two  cups  water;  thicken  with  corn  starch.  Seiwe  hot. 

Orange  15askcts. — Cut  as  many  oranges  as  will  be  re- 
quired, leaving  half  the  peel  whc)le  for  the  baskets,  and  a 
strip  half  an  inch  wide  for  the  handle.  Remove  the  pulp 
and  juice,  and  use  the  juice  in  making  orange  jelly.  Place 
the  baskets  in  a pan  of  bi-oken  ice  to  keep  upright.  Fill 
with  orange  jelly.  When  ready  to  serve,  put  a spoonful 
of  whipped  cream  over  the  jelly  in  each  basket.  Serve  in 
a.  bed  of  orange  or  laurel  leaves. 

Orange  Sancc. — Make  a clear  syrui:)  of  half  a pint  of 
sugar  to  a pint  of  water.  Let  it  boil  and  clarify,  or  skim  il. 
While  it  is  heating  peel  oranges  that  are  not  quite  ripe 
enough  to  eat  uncooked,  and  take  off  all  the  wh'te  skin 
that  can  be  removed  without  breaking  the  fruit.  Separate 
the  oranges  into  sections  and  drop  into  the  boiling  syrup 
and  cook  till  they  are  thoroughly  scalded..  The  juice  of  a 
lemon  and  a little  grated  peel  may  be  added  if  that  flavor 
is  desired.  If  the  oranges  are  not  to  be  served  at  once, 
strain  off  the  syriq),  scald,  and  pour  over  the  orange  sec- 
tions again. 

Orange  Pudding,  1.  —Two  oranges — juice  of  both 
and  giated  peel  of  one — juice  of  one  lemon,  one  In df-iwund 
lady’s  fingers,  stale  and  crumbed,  two  cupfuls  of  milk,  four 
eggs,  one-half  cujjful  sugar,  one  tablespoonful  corn-starch 
wet  with  water,  one  tablespoonful  melted  butter.  Soak 
the  crumbs  in  the  milk,  beat  and  add  the  eggs  and  sugar, 
already  beaten  to  a cream  with  the  flatter,  next  the  corn- 
starch, and  when  the  mould  is  buttered  and  w.ater  boiling 
hard,  stir  in  the  juice  and  peel  of  the  fruit.  Plunge  the 
III  uld  directly  into  the  hot  water.  Boil  one  hour ; turn  out 
and  eat  with  very  sweet  sauce. 
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Orange  PiuUling,  No.  ii.- Peel  and  cut  five  sweet  or- 
anges into  thin  slices,  taking  out  the  seeds;  pour  over  them 
a coffee-cup  of  wliite  sugar,  let  a pintof  milkget  boiling  hot 
by  setting  it  in  a pot  of  boiling  water;  add  the  yolks  of 
three  eggs,  well-beaten,  one  tablespoonful  of  corn-  tarch 
made  smooth  with  a little  cold  milk,  stirring  all  the  time; 
iui  soon  as  thickened,  pour  over  the  fruit.  Beat  the  whites 
to  a stiff  froth,  adding  a tablespoonfnl  of  sugar,  and  spread 
over  the  top  for  frosting;  set  in  the  oven  for  a few  minutes 
to  harden;  eat  cold  or  hot  (better  cold)  for  dinner  or  sup- 
per. Peaches  or  other  fruit  can  be  substituted  in  their  sea- 
son for  oranges. 

Orange  Piidtliiig,  No.  B.  Beat  together  half  a cupful 
of  sugar  and  an  ev'en  tai)lespoonful  of  butter;  add  the  beat- 
en yolks  of  three  eggs,  one  cupfid  of  milk,  one  cupful  of  stale 
tine  bread-crumbs,  and  lastly  the  beaten  whites  of  three 
eggs.  Put  a layer  of  tlie  bread-crumbs  on  the  bottom  of  a 
pudding- dish,  then  a layer  of  orange  marmalade,  and  so 
continue  till  the  dish  is  fall,  itsing  a cupful  of  marmalade 
in  all.  Bake  fifty  minutes  or  steam  a little  over  an  hour. 

Orange  Pudding,  No.  4:.— Soak  a scant  jiint  of  stale 
bread-crumbs  or  rolled  cracker-crumiis  in  a pint  of  water 
for  two  liouns.  and  then  stir  into  them  the  grated  rind  of 
two  oranges  and  the  juice  of  live  or  six  according  to  their 
size.  Crecim  one  large  tablespoonful  of  butter  with  three 
of  sugar;  stir  into  it  tl'.e  beaten  yolks  of  four  eggs  and  the 
whites  of  two,  and  tlien  mix  with  the  crackers,  and  bake  an 
hour  in  a buttered  pudding-dish.  Then  cover  with  a mer- 
ingue of  the  whites  of  two  or  three  eggs,  and  as  many  ta- 
blespoonfuls of  sugar  as  there  are  whites,  spread  over  the 
top,  and  brown  ten  or  fifteen  minutes,  it  should  be  served 
cc>ld. 
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THE  PEACH. 

“ Like  balls  of  gold 
The  peaches  sOemed,  that  had  lii  lire  been  rolled.” 

The  peach  season,  short  though  it  is,  is  full  of  delight 
for  the  lovers  of  this  rich  fruit.  Like  the  apple  it  belongs 
to  the  order  Kosacea  but  unlike  that  fruit  it  is  very  per- 
ishable. There  are  many  sub-varieties  of  the  two  princi- 
pal varieties.  Freestones  and  Cllingstones,  which  are  used  to 
a great  extent,  not  only  when  fresh,  but  when  dried,  evapo- 
rated or  ill  cans. 

The  Nectarine,  which  is  without  doubt  derived  from  the 
peach,  is  covered  with  a smooth  skin.  It  is  more  delicate 
than  the  parent  fruit  and,  if  anything,  more  delicious. 
Tlie  Nectarine  may  be  used  in  the  place  of  the  peach  in 
all  recipes  wherever  the  latter  is  mentioned.  So  may  the 
Apricot. 

Peaches  are  best  eaten  peeled,  sliced  and  slightly  sugared. 
Sweet  cream  is  a wonderful  addition . 

Baked  Peaches,  No.  1 — Wipe  the  peaches  so  as  to  take 
away  the  surface  and  pack  them  in  a small  stone  jar.  Pill 
about  two-thirds  full  and  nearly  cover  the  fruit  with  water. 
Scatter  sugar  over  them  and  bake  in  a slow  oven,  from  one 
to  three  hours,  according  to  the  condition  of  the  fruit 

Baked  Peaches,  No.  2.— Rub  clingstones  witha  flannel 
cloth  to  remove  the  down,  and  arrange  them  in  a stone  jar 
which  must  not  be  quite  filled.  Pour  over  them  enough 
water  to  one-third  fill  the  jar  and  bake  in  a slow  oven  two 
hours.  Before  they  are  done  pour  over  thtfin  one  cup  of 
gugar  dissolved  in  a little  boiling  wtiter. 
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I'cacli  Fluiumcry.— Line  the  bottom  of  a glass  or  porce- 
lain dish  with  slices  of  st„le  cake,  not  more  tlian  an  inch 
and  a half  thick.  Make  a boiled  custard  out  of  a pint  of 
milk  and  the  yolks  of  four  eggs,  and  just  before  serving 
pour  it  over  the  cake.  On  this  spread  a thick  layer  of  peeled, 
sliced  and  sugared  peaches,  and  over  that  a meringue  made 
of  the  whites  of  four  eggs  beaten  stiff  with  four  tablespoon- 
fuls of  sugar. 

Peach  and  Apple. — When  peaches  are  scarce  they  may 
be  used  to  llavor  twice  their  quantity  of  apples.  The  latter 
frait  should  be  mellow  and  delicately  flavored.  Peaches 
and  apples  ought  to  l)e  sliced  thinly,  piled  in  layers  with 
powdered  sugar  and  serv'cd  at  once  with  or  without 
whipped  cream.. 

Peach  Custard.— Pre.ss  a few  stewed  or  canned  peaches 
through  a sieve,  using  from  five  to  eight,  according  to  size, 
and  add  a pint  of  new  rich  milk.  Stir  this  into  three  well- 
beaten  eggs,  whites  and  yolks  together,  with  half  a cujjful 
of  sugar,  and  bake  in  a deep  pie-plate  lined  with  paste. 

Peach  Maiiioca  Pudding'. — Stir  into  two  cupfuls  of 
milk  four  tablespoonfuls  of  manioca  and  let  this  come  to  a 
boil.  Then  mix  in  two  beaten  eggs,  two  tablespoonfuls  of 
sugar,  two  more  cupfuls  of  milk  and  a trifle  of  lemon  peel 
or  fresh  grated  rind.  Peel  and  slice  a dozen  i)caches, 
sprinkle  with  sugar  and  pour  over  the  manioca,  the  whole 
to  be  baked  in  a buttered  pudding-dish. 

Peach  I>read  Pudding.— Pour  boiling  water  on  a 
pint  of  fine  stale  bread  or  cracker-cruin>)s  and  stir  in  a 
tablespoonful  of  melted  butter.  Let  it  stand  till  it  has 
thoroughly  soaked.  Into  it  stir  two  well-beaten  eggs  and 
half  a cupful  of  sugar.  On  the  bottom  of  an  oiled  pmlding- 
dish  xmt  a thin  layer  of  batter  and  over  it  a layer  of  sliced 
peaches.  Dredge  with  sugar,  then  cover  with  loatter  again. 
Continue  until  the  dish  is  full  having  batter  at  the  top.  Eat 
with  sweetened  cream.  It  is  a good  way  to  cook  sour  or 
late  hard  ijeaches. 
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l*eacli  I^oiled. — Make  a thick  batter  of  one 

cup  of  flour  into  wiiich  is  sifted  a tcaspoonful  of  baking'- 
powder,  three-cpiarters  of  a cup  of  milk  and  two  well-beat- 
en eggs.  Stirinaimany  peeled  and  sliced  peaches  as  it 
will  fairly  hold,  turn  inlo  a buttered  disli,  whicdi  must  not 
be  quite  filled,  plunge  into  boiling  water,  which  must  not 
cease  boiling  for  an  hour  or  it  will  be  heavy.  Serve  with 
hard  or  liquid  sauce. 

Peach  Batter  l*addiiig.  -(Helen  Campbell.)  One  can 
of  jjeaches  drained  of  their  juice,  three  eggs  well  beaten, 
one  tablespoonful  of  butter,  half  a teaspoouful  of  salt,  two 
cups  of  prepared  flour.  Butter  a pudding-dish  holding 
nearl\  two  quarts  and  put  in  the  drained  peaches.  Sift 
salt  and  flour  together,  rub  in  the  butter  till  perfectly  fine, 
beat  the  eggs  and  add  to  the  milk,  stirring  it  slowly  into  the 
flour.  Beat  to  a smooth  t)atter,  i^our  over  the  peaches  and 
bake  in  a quick  oven.  It  will  require  about  half  an  hour 
and  should  be  served  at  once. 

Sauce  for  Peach  Puddiug— Bring  the  juice  poured 
from  the  can  of  peaches  to  the  boiling  point.  Dissolve  a 
tablespoonful  of  corn-starch  in  half  a teacupful  of  cold 
water,  add  to  the  juice  and  boil  two  minutes.  Then  add  a 
small  teacupful  of  sugar,  and  the  grated  rind  and  juice  of  a 
lemon. 

Peach  Pudding  Baked.  —(Mrs.  Ofoodale.)  Pare  and 
halve  a quart  of  flue,  ripe  i>eaches  and  stew  them  gently 
with  sugar  to  taste.  AVIiile  still  hot  place  in  a pudding 
dish  and  pour  this  batter  over  them.  To  one  quart  of  milk 
take  six  eggs  and  six  tal)lespoonfuls  of  flour,  beat  the  yolks 
and  whites  separately,  stir  the  flour  to  a paste  with  half  a 
cup  of  the  cold  milk,  put  the  remainder  over  to  boil  and 
add  the  yolks  to  the  flour.  When  the  milk  l)oils  stir  it  into 
the  mixture  and  keep  stirring  till  it  thickens,  then  add  the 
whites,  quickly  beating  the  whole  and  pouring  it  over  the 
£)eaches.  Bake  half  an  hour.  This  is  an  excellent  batter 
for  cherries  or  other  fruit.  Eat  with  a sauce  of  thin 
custard. 
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Peach  Pudding'. — (Mrs.  Rorer.)  Rub  butter  the  size  of 
an  egg  into  a pint  of  Hour,  add  half  a teaspooutul  of  salt 
and  a large  teaspooiiful  of  baking-powder.  Pare  six  large 
peaches,  take  out  the  stones  after  cutting  them  in  halves. 
Beat  one  egg  till  light,  add  it  to  the  milk  and  i>our  this 
over  the  flour;  give  a thorough  beating  and  pour  into  a 
greased  baking-pan.  Have  the  batter  about  one  inch 
thick.  Put  the  peaches  over  this,  the  stone  side  uji,  fill  the 
hollow  places  with  sugar  and  bake  in  a quick  oven  thirty 
minutes.  Serve  hot  with  cream  and  sugar.  Apples  may 
be  used  instead  of  peaches.  Peaches  should  be  pared,  cut 
in  halv^es  and  stoned. 

Peach  and  Tapioca  Pudding.  —Soak  in  a quart  of 
water  overnight  one  large  cupful  of  tapioca  and  in  the 
morning  cook  till  i*«  is  soft,  then  add  a pinch  of  salt,  six 
heaping  lablespoonfuls  of  sugar  and  the  juice  of  one  quart 
of  nice  peaches  stewed  soft  but  not  broken.  In  a butt.^red 
pudding-dish  pour  a layer  of  tapioca  then  lay  in  the  peach- 
es and  over  them  pour  the  remainder  of  the  tapioca.  Bake 
an  hour  and  eat  with  sweet  cream. 

Peach  L>iiiii2)liug. — Line  ludf  a dozen  well-oiledjcups 
with  paste  and  fill  them  with  finely-sliced  peaches  sweet- 
ened to  taste,  cover  with  more  paste,  then  set  them  in  a 
pan  half  filled  with  boiling  water  and  bake  or  stea  n forty 
minutes.  Turn  out  on  a dish  and  serve  with  liquid  sauce. 

Peach  Fritters. —Beat  two  eggs  with  four  tablespoon- 
fuls of  sugar,  add  a suiiill  cupful  of  milk  and  a large  capful 
of  flour,  enough  for  a thick  batter,  with  a teasp  )onful  of 
baking  powder.  Into  the  batter  stir  a large  half  pint  of 
peaches  cut  fine,  and  fry  in  hot  fat. 

Peach  Cobbler. — Pill  a shallow  pudding-dish  or  deep 
earthen  pie-plate  with  ripe  'peeled  peache.s,  leaving  in  the 
pits  to  increase  the  flavor  of  the  fruit.  .Add  cold  water 
enough  to  half  fill  the  dish  and  cover  the  whole  with  a light 
paste  rolled  to  twice  the  tliickness  used  for  pies.  Cut  slit-, 
across  the  middle  prick  with  a fork  and  bake  in  a slow  ov'- 
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en  about  three-fourths  of  an  hour.  The  peaches  should  be 
sugared  according  to  the  tiiste  before  putting  on  the  crust. 
Served  either  warm  or  cold,  the  crust  should  be  inverted, 
after  being  cut  into  sections,  and  the  peaches  piled  upon  it. 
Eat  wii  h sweet  cream. 

I>ric(l  Peach  Pic. — Soak  dried  apricots  or  peaches  over 
nig'at,  after  first  washing  them  thoroughly,  then  cook  very 
slowly  on  the  back  of  the  stove  fully  two  hours.  Add  sugar 
to  ta'^te  just  as  it  is  taken  from  the  stove.  Arrange  the 
pieces  and  juice,  of  which  there  should  be  but  little,  on  a 
deep  pie-plate  lined  with  i)aste,  and  ei. her  cover  with  a thin 
paste  or  cross  the  top  with  narrow  twisted  strips,  diamond- 
wi.se.  If  the  fruit  is  mucli  broken  in  pieces  sift  it,  and  aft- 
er b.iking  cover  the  baj)  with  a Jiieringue  made  with  the 
white  of  one  egg  and  one  talilespoonful  of  sugar,  and  brown 
in  a mod  uate  oven.  Evaporated  peaches  are  now  so  del- 
icately prep  ired  that  in  winter  they  make  a .‘substitute  for 
the  fresh  fruit. 

Peach  3Icriiiguc. — To  ev^ery  i:>int  of  stewed  and  canned 
peaches,  sweetened  to  taste,  stir  in  tlie  beaten  yolks  of  two 
eggs.  Bake  in  a deep  pudding  dish  fifteen  minutes,  then 
cov^er  Avith  the  whites  of  the  two  eggs,  beaten  till  vejy  light 
with  two  table.spooafuls  of  sugar.  Brown  in  the  oven  and 
serve  cold  with  whipped  cream.  Pui  \)eaches  substitute 
any  other  stewed  fruit  at  hand  if  need  be. 

Peach  Butter.— Peel  and  pit  very  ripe  peaches  and 
cook  till  they  become  a thick  marmalade.  Then  add  a very 
little  sugar  and  let  it  set  on  the  back  of  stone  till  the  fruit 
is  quite  solid.  Pack  in  stone  jars  while  hot  and  keep  cool. 


THE  PEAR. 


The  long'V  <^/<l  pear  tree  bears  a fruit  -which  is  every 
year  becorphj^'  more  common  and  justly  prized.  In 
Southern  Europe  and  Asia,  the  pear  gTows  wild  as  a iarge 
shrub,  but  cultivation  has  ameliorated  and  sweetened  the 
character  of  the  fruit  so  that  it  is  counted  one  of  the  best  of 
the  temperate  zoi  le.  Over  a thousand  varieties  have  been  pro- 
duced^ only  a comparatively  few  of  which,  however,  are  known 
to  the  housekeeper.  Summer  pears  are  worthless  when  al- 
lowed to  ripen  on  the  tree.  Plucked  when  mature  and  kept 
covered  with  flannel  in  a dark  chamber,  the  pear  becomes 
mellow  and  rich.  It  is  fine  as  a table  fruit,  making  wuth 
the  peach,  the  plum  and  the  grape,  a breakfast  or  dessert 
dish  fit  for  any  occasion,  satisfying  as  these  combinations 
are  to  the  esthetic  sense  and  the  palate. 

Pears  and  Cream. — Take  ripe  mellow  pears,  peel  and 
slice  them  and  sprinkle  lightly  with  powdered  sugar.  Jast 
before  sending  to  the  table  pour  over  the  layers  whipped 
cream  and  serve  at  once. 

Pears  Stewed.-  Select  small  pears  free  from  knots  and 
worms,  Avash  them  and  arrange  in  a deep  kettle  and  pour 
over  them  enough  boiling  Avater  to  come  Avithin  two  inches 
of  the  topmost.  Cover  and  simmer  slowly  on  the  back  of 
the  range.  When  they  begin  to  be  tender,  Avhen  pricked 
Avith  a fork,  pour  over  them  half  a cup  of  molasses  and  half 
a cup  of  broAvn  sugar  for  e\a*ry  gallon  of  fruit.  StCAV  till 
they  are  soft  but  not  broken,  take  them  out  and  pour  over 
them  the  syrup.  Larger  jiears  ma,y  be  peeled  before  steAv- 
ing. 
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P oars  Pakcd. — Take  larger  pears  tla  n are  used  in  stew- 
ing,  selecting  those  of  nearly  uniform  size.  Arj'ange  them 
in  a deep  baking-dish,  into  which  pour  half  a pint  of  hot 
water,  in  which  has  been  stirred  half  a cui)ful  of  sugar, 
(’over  with  a lid  or  inverted  dish  and  bake  slowly,  fre- 
cpiently  basting  them  with  the  syrup  till  they  are  tender. 
They  are  excellent  with  a dressing  of  cream. 

Pear  Tarts. — Cover  patty-pans  with  pie-paste  and  fill 
each  with  three-quarters  of  pears,  peeled,  cored  and  stewed 
in  a rich  sugar  syrup  till  tender.  Preserve  the  syrup  for 
pudding  sauce. 

Prickly  Pears.— This  fruit  of  the  cactus  is  often 
brought  from  Mexico  where  it  is  freely  eaten.  It  is  thickly 
covered  with  spines  and  must  be  handled  carefully,  even 
when  the  hand  is  protected  v/ith  a napkin.  Cut  a slice  off 
the  end.s,  then  peel  it,  cut  the  pu  p into  slices  which  may  be 
eaten  unseasoiied  or  after  dusting  with  powdered  sugar 
and  flavoring  with  the  juice  of  an  orange. 

Pear  Klosse. — (A  German  Dish.)  Pare,  core  and 
mince  finely  half  a dozen  rii)e  pears.  Mix  with  them  half  a 
grated  nutmeg,  two  ou/ices  of  clarified  butter  sugar,  tota.ste, 
four  well-beaten  eggs  and  as  much  finely  grated  bread  to 
make  the  mixture  stiff  and  smooth.  Mould  into  egg-sliape 
balls  with  the  bowl  of  a large  spoon,  drop  the  e in  boiling 
water  and  simmer  half  an  hour.  Serve  on  a hot  dish  with 
powdered  sugar  and  a trifle  of  cinnamon.  Send  milk 
sauce  to  the  table  with  them. 
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THE  FEESIMMON. 

The  Persimmon  tree  of  the  Atlantic  and  Southern  States 
belongs  to  the  ebony  family,  one  member  of  which  bears 
the  (late  plum.  Its  fruit  is  extremely  astringent  until  aft- 
er hard  frosts  and  just  before  decay,  ^Yhen  it  is  eagerly 
sought  by  those  who  relish  its  sweetly  insipid  taste.  The 
Japanese  persimmon  has  for  the  last  two  years  been  nat- 
uralized in  Florida,  and  its  fruit,  greatly  similar  to  a smooth 
orange-colored  plum  tomato,  is  now  marketed  in  northern 
cities.  It  is  eaten  raw  like  the  native  persimmon. 


THE  PLUM. 

Some  of  the  most  delicious  fruit  is  found  upon  the  plum- 
tree,  though  unfortunately  it  suifers  greatly  from  the  attacks 
of  the  curculio.  Prof.  Gray  declares  that  “ the  difference 
between  the  cherry  and  the  plum  is  hard  to  define,”  liut  in 
ordinary  experience  the  later  and  richer  fruit  is  more 
justly  esteemed.  But  for  the  insects  which  prey’^  upon  it 
and  the  diseases  to  which  it  is  subject,  the  plum  would  be- 
come an  important  fruit  food. 

Prunes  are  the  dried  fruit  of  ceitaiu  kinds  of  plums,  the 
finest  of  which  are  called  Prunelles.  Prunes  are  exported 
from  Turkeys  Spain  and  Germany',  but  the  best  foreign 
fruit  comes  from  Fi  a ice.  California  now  bids  fair  not 
onl_y  to  equal  but  exceed  all  imported  fruit.  "Year  by  year 
since  the  process  of  raising  and  curing  plums  approhea 
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perfection,  tlie  California  prime  is  showing  its  superiority 
in  point  of  appearance  and  flavor.  It  is  much  better 
cured  by  the  jirocess  of  evaporation  than  by  the  French 
method  of  drying,  in  which  a portion  of  the  flavor  is  lost. 

Plum  Pie.— Stew  any  kind  of  plums  and  sweeten  the 
fruit  just  before  it  is  taken  from  the  stove.  Remove  the 
pits  and  pour  the  pulp  into  a paste  lined  pie-jilate.  Dred^^e 
with  Hour,  cut  an  ai)erture  in  tjie  top  crust  and  bake. 
Dredj^e  with  powdered  sugar  and  serve  cold. 

l>ric(l  Plum  Pies. — Soak  dried  plums  overnight, 
stew  them  gently,  and  sweeten  to  taste.  Cover  a deep  [)ie- 
dish  or  shallow  pudding-dish  with  paste,  over  which  spread 
a thin  layer  of  the  plums,  then  a thin  layer  of  paste.  Add 
another  layer  of  plums,  cover  with  paste  a second  time  and 
bake. 

P.um  Poll. —Stew  the  plums  till  they  are  soft,  remove 
skin  and  pits,  and  run  them  through  a coarse  sieve.  Make 
a batter  of  one  cupful  of  milk  and  a half  cupful  of  butter, 
thickened  with  Hour  enough  to  make  a soft  paste,  and  one 
teaspoonful  of  baking-powder.  Bake  in  three  layers,  be- 
tween which  spread  plum  sauce.  Serve  warm  or  cold. 

[J«  Plum  Pumpliug.s.— Sift  three  cupfuls  of  Hour  with 
two  teaspoonfuls  of  i)aking-powder,  and  cut  into  it  a heap- 
ing teaspoonful  of  butter,  wet  with  water  enough  foi  a soft 
dough,  and  stir  in  a cupful  of  plums,  either  stewed  or 
canned.  Steam  in  cups  set  in  a pan  of  hot  water  in  the  ov- 
en about  half  an  hour.  Invert  the  dumplings  on  dessert 
plates  and  serve  with  liquid  sauce. 

Plum  Pmldiug.— Stew  a quart  of  plums,  remove  the 
t)its  and  pour  them,  after  sweetening,  into  an  earthen  pud- 
ding dish.  Over  them  lay  a soft  biscuit  dough  or  with  a 
batter  made  by  a cupful  of  sweet  cream  or  rich  milk,  one  egg, 
and  a teaspoonful  of  baking-powder  in  Hour  enough  for  a 
thick  batter.  Steam  one  hour  or  bake  half  an  hour.  In- 
vert the  pudding  and  eat  with  l a’-d  sauce. 


PINE-APPLES. 
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THE  PINE  APPLE. 

The  pine-apple,  wbicb  comes  to  sucb  perfection  when 
properly  cultivatjd,  in  tropical  America,  tbe  Bahamas  and 
South  Florida,  is,  M itboiit  doubt,  destined  to  have  a gTeater 
popularity  than  it  has  yet  received.  When  neglected  the 
fruit  is  coarse  and  lough,  and  it  will  be  the  duty  of  South- 
ern California  to  bring  the  pine-apple  to  a high  degree  of 
perfection.  It  is  a perishable  fruit;  fully  one-third  of  that 
which  is  imported  is  wasted,  but  it  is  too  good  to  remain 
undeveloped  in  hardy  cpialities. 

The  pine-apple  grows  upon  a shrub  having  along  narrow 
leaf,  the  whole  rising  from  tivo  to  three  feet  above  the  soil. 
As  it  ripens  the  fruit  is  curiously  and  beautifully  shaded, 
and  is  protected  by  leaf  spines  or  daggers,  several  of  which 
grow  from  each  plant.  About  200,000  pine-apples  are 
annually  shipped  from  Nassau  alone. 

The  natives  of  Manila  manufacture  from  the  leaves  of 
the  pine-apple  a beautiful  and  expensive  fabric  termed 
Pina  muslin.  Perhaps  the  value  of  the  fiber  maj"  conduce 
to  the  culture  of  the  fruit. 

I’iiic-apple  Sauce. —Boil  togelher  a cupfid  of  sugarand 
three-fourthsjof  acupful  of  water  and  thicken  withadessert- 
s[)oonful  of  arrowroot,  }iiade  smooth  in  a little  cold  water. 
Take  from  the  fire,  and  when  cooled  a little  stir  in  a cuj)fal 
of  grated  j>ine-apple,  the  juice  of  one  lemon  and  two  oran- 
ges. Use  as  a pudding  sauce. 

I’iiie-appic  ail  I Potato  Pudding.— Press  tlirough  a 
coarse  sieve  tnougli  parboiled  sweet  potatoes  to  make  a 
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pint  of  pulp,  which  must  be  added  to  a little  less  than  a 
half-pint  of  sugar  ci-eamed  with  an  even  tablespoonful  of 
butter  and  the  well-beaten  yolks  of  three  eggs.  Mix  in  the 
])otato  slowly,  beating  all  the  while  to  keep  the  mixture 
light,  then  stir  in  one  large  cupful  of  new  milk,  another  of 
grated  pine-apple,  half  a teaspoonful  of  vanilla  flavoring 
and  lastly  the  well. beaten  whites  of  three  eggs.  Hake  in  a 
pmlding-dish  in  a moderate  oven.  Serve  with  cream  or 
pine-apple  sauce.  By  the  same  i*ecipe  make  a banana  pud- 
ding taking  a cupful  of  chopped  bananas  in  i^lace  of  i)ine- 
a[)ple. 

Piue-apple  Pudding,  Xo.  1.— Chop|fine  one  can  of  pine- 
apple or  as  much  fresh  fruit  as  will  ecpial  a canful  in  meas- 
ure. Mix  tog?ther  one  half-cupful  of  tine  cracker  or  biead 
crumbs,  one  ana  one  half  cupfuls  of  granulated  sugar,  aheaj)- 
ing  tablespoonful  of  butter,  and  four  yolks  of  fggs.  the  lat- 
ter well  beaten.  Into  this  lattei-  stir  the  pine-apple,  and 
bake.  Cover  the  top  with  the  meringue  made  with  the 
whites  and  three  tablespoonfuls  powdered  sugar,  and  brown 
in  the  oven.  Serv'e  warm  or  cold  with  liquid  sauce. 

l*iiic-apple  l*uddiiig.  No.  2.— (The  Cook.)  Cover  the 
bottom  of  a I'udding-dish  with  light  puff  -paste  and  jflace 
on  it  a thin  layer  of  shredded  piue-apifle.  Strew  over  it  a 
tablespoonful  of  sugar,  then  another  layer  of  pine-apple. 
Cover  with  a crust  with  a hole  cut  in  the  center,  and  bake 
half  an  hour. 


THE  POMEGEANATE. 

Only  a denizen  of  a warm  climate  full}'^  appreciates  the 
pomegranate,  which  has  lately  become  a familiar  sight  in 
Northern  markets.  Whoever  once  learns  to  like  the  pome- 
granate ever  afterwards  highly  esteems  its  slightly  acid 
flavor.  At  ail  times  the  pomegranate  is  an  ornamental 
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slirab,  \vlietber  covered  ivitli  rich  crimson  flowers  or  with 
fj-uit.  It  grows  in  nil  warm  countries,  especially  in  the 
soutbern  portion  of  tbe  United  States.  It  is  used  un- 
cooked, most  varieties  showing  an  innumerable  quantity  of 
small  seeds  when  broken  open. 

“ From  splintered  cups  the  ripe  pomegranate  spilled 
A shower  of  rubies.” 

Though  indigenous  to  the  Old  World  the  pomegranate 
is  now  popular  tbrough  all  the  Southern  States.  The  rich 
deep  crimson  of  its  lovely  blossoms  and  fruit  makes  it  a con- 
spicuous object  when  planted  either  singly  or  in  gi’oups. 
When  fully  ripe  the  pomegranate  is  used  uncooked  or 
made  into  a preserve. 


THE  PRUNE. 

The  prune  is  the  dried  fruit  of  a certain  kind  of  plum,  the 
finer  soils  of  which  ar  e called  prunelles.  France  has  here- 
tofore produced  the  finest  varieties  but  Turkey,  Spain  and 
Germany  also  export  the  fruit.  Now,  however,  California 
is  a competitor  for  the  favor  of  the  housekeeper. 

A.S  a mildly  laxative  fruit  requiring  but  little  sweetening 
the  prune  bids  fair  to  become  a universal  favorite. 

The  fruit  is  sometimes  dried  by  artificial  heat,  but  in 
our  favored  western  climate  the  sun  is  all  sufficient.  As 
the  plum  averages  ten  tons  to  the  acre  when  the  trees 
have  attained  their  full  gi’owth,  which  they  do  the  seventh 
year  after  setting  out,  it  is  expected  that  large  orchards  of 
them  will  soon  <come  into  bearing. 
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l*miics  Stewed. — Wa»sh  tlie  prunes  and  soak  them 
three  hours  in  a little  water.  Put  thein  in  a saucepan 
with  enoui^h  water  to  cover  them,  the  same  in  which  they 
have  been  sordeed,  and  to  every  pound  of  prunes  allow  a 
small  cupful  of  sugar,  three  cloves  and  a stick  of  cinnamon 
or  the  jteel  of  half  a lemon.  Simmer,  not  boil,  till  the 
fruit  is  quite  soft. 

Prime  Pudding,  No.  1. — Soak  a itound  of  prunes 
overnight,  sweetening  them  to  taste,  add  stew  in  the  morn- 
ing. Remove  the  pits  and  cut  the  prunes  into  small  pieces. 
Beat  the  whites  of  eight  eggs  to  a froth  and  gradually  stir 
them  in:o  the  cold  prunes,  beating  all  the  while.  Bake  at 
once,  about  twenty-live  minutes.  When  the  pudding  is 
cold  it  is  greatly  improved  by  a dre.ssing  of  sweet  cream, 
sweetened  and  beaten  to  a froth.  Stir  u^:)  the  prunes  once 
while  bakimr. 

Prime  Pudding,  No.  -(Mrs.  A.  A.  Lincoln.)  Make 
a small  mould  of  lemon  jelly.  B )il  large  selected  prunes 
slowly  until  very  teniler,  taking  care  to  keep  the  skins  un- 
broken. Drain  and  place  in  a glass  dish.  Break  up  the 
jelly  all  about  so  that  it  will  have  the  appearance  of  being 
made  h'gether.  Pile  whipped  cream  (made  as  for  Char- 
lotte Russe,  one  pint  of  cream  and  half  a cupful  of  sugcu* 
flavored  with  one  teaspoonful  of  v^auilla  whipped  together) 
over  the  prunes  and  jelly. 

Prune  Custard.— (Mrs.  F.  Harkins.)  Slowly  stew  the 
fruit  an  hour  and  a quarter  in  a porcelain-lined  kettle. 
Remove  the  seeds  and  skins  by  hand,  and  rub  the  jmlp 
through  a colander  or  strainer.  Hive  sufficient  juice  to 
make  the  pulp  quite  thin.  Return  it  to  the  stove  and  heat  al- 
most to  boiling.  For  each  pint  of  fruit  stir  in  two  well- beaten 
eggs;  remove  immediately  and  stir  in  lemon  flavoring  or 
any  tart  extract  desired.  .Set  away  in  a mould  and  serve 
with  cream. 

Prime  Pie,  No.  1. — Prepare  the  prune  as  for  custard, 
and  to  each  cupful  of  fruit  add  a cujiful  of  thin  cream  or 
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rich  milk,  tlie  yolks  of  two  eggs,  \vell-l)eiiten,  and  foiu- 
tablespoonfiils  of  sugar.  Whii)  the  whites  separately, 
flavor  with  pine-apple  and  cut  into  it  the  prune  just  before 
it  is  put  in  the  oven.  Line  a pie-dish  with  thin  paste,  pour 
in  the  prune,  and  bake  quickly.  Over  the  top  spread  the 
white  of  an  egg,  beaten  with  a tablespoonful  of  sugar  and 
also  flavored  with  pine-apple.  Return  to  the  oven  to 
brown. 

Prune  Pie,  No.  2.— Stew  the  prunes,  remove  the 
stones,  stir  in  two  tablespoonfuls  of  sugar  and  the  same 
quantity  of  currant  jelly  or  sour  apple  sauce,  or  a dessert- 
spoonful of  lemon  juice.  Dust  flour  over  the  fruit  and  bake 
with  an  upper  crust. 


THE  QUINCE. 

This  fragrant  fruit,  so  highly  valued  fur  marmalades  and 
jellies,  is  the  product  of  a slirulj  which  made  its  way  Avest- 
ward,  with  so  many  other  modern  necessities,  from  the 
Levant.  The  quince  shrub, — it  never  attains  any  consider- 
able size,  — belongs  to  the  order  Eosacae,  like  its  cousins  the 
apple,  plum,  peach  and  pear.  It  is  hardy,  easily  cul- 
tivated and  the  fruit  is  used  for  many  purposes,  even  the 
mucilaginous  seeds  being  employed  in  the  pharmacy  and 
for  the  arts  of  the  toilet.  The  aroma  and  flavor  of  the 
quince  are  much  prized  in  cooking,  especially  in  making 
desserts.  Eecipes  for  the  use  of  this  fruit  avlII  be  found 
under  the  head  of  Jellies,  Marmalades,  Preserves,  etc. 

Quince  Pie. — Peel,  core  and  stew  quinces  till  so^'t,  then 
jiress  through  a colander.  Sweeten  to  taste  and  bake  in 
one  crust.  Cover  the  top  with  a meringue  made  by  the 
beaten  whites  of  two  eggs  and  two  tablespoonfuls  of  sugar. 
Brown  sligl  tly  in  the  oven.  This  is  just  as  good  if  the  fruit 
is  half  apple  and  half  quince. 
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Quince  Iloiioy.— (For  Griddle  Cakes.)  Make  a syi  nj) 
of  two  pints  and  a half  of  pulverized  sugar  and  a scant  j)ini 
of  water  and  let  it  boil  ten  minutes.  Then  add  two  quinces 
peeled  and  grated,  and  boil  ten  minutes  longer. 


THE  BAISIN. 

That  dried  fruit  of  sweet  grapes  known  as  the  raisin  is 
an  important  minor  adjunct  of  the  cuisine.  Formerly 
raisins  were  brought  only  from  Sicily,  Turkey,  Calabria 
and  Spain,  but  the  rapid  development  of  the  raisin  industry 
on  the  Pacific  cciast  is  a matter  of  surprise  to  all  interested 
in  the  culture  of  fruit.  The  domestic  raisin,  it  is  now  ad- 
mitted, is  cheaper  than  the  foreign,  while  also  in  every  way 
fresher  and  better. 

The  wFite  Muscat  grape  of  Alexandria  is  the  priucnpal 
variety  used  in  California.  The  slips  are  set  out  in  a 
sandy  soil  and  the  vines,  though  staked  at  first,  are  trained 
so  as  to  dispense  with  support  and  protect  the  fruit  from 
the  direct  rajs  of  the  sun.  The  stem  grows  no  more  than 
a yard  in  height,  and  underneath  the  lateral  I >ranches  hang 
heavy  bunches  of  green  translucent  fruit. 

The  first  crop  matures  about  the  middle  of  August,  the 
second  ripens  a month  later.  Three  years  after  planting 
the  vines  begin  to  bear,  but  it  takes  three  j^ears  in  addition 
to  bring  them  to  full  maturity.  As  the  grapes  ripen 
Chinese  laborers  cut  off  the  branches  and  lay  them  in 
wooden  trays  measuring  five  feet  square  and  three  inches 
deep.  These  are  exposed  to  the  sun  in  which  the  fruit 
begins  almost  immediately  to  ferment.  At  the  end  of 
from  ten  to  fourteen  days  the  upper  half  of  the  grapes 
having  changed  to  a deep  purple  under  the  chemical  rays 
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of  the  sun,  empty  trays  are  laid  upon  those  that  are  filled 
and  their  contents  inverted  to  expose  the  uncured  sides 
to  heat  and  light.  In  another  week  or  so  they  are  put  into 
“sweat  boxes”  to  equalize  the  moisture,  and  removed  to 
the  “cooliiig  house,’  ’ where  they  are  kopt  two  weeks  long- 
er. After  the  clustei’s  are  sorted  from  the  loose  grapes 
the  raisins  are  fifily  packed  in  “London  Layer”  style, 
making  as  choice  a table  fruit  as  can  be  found  in  any 
market  of  the  world.  The  production  in  the  year  1888 
was  nearly  900,000  boxes,  which  found  a ready  sale,  some 
of  it  in  foreign  countries. 

How  to  seed  llaisiiis. — Spread  a damp  cloth  on  the 
table  and  on  it  place  a bowl  for  receiving  the  stoned  fruit. 
AVith  the  raisins  on  tlie  left,  a bowl  of  water  in  which  to 
dip  the  fingers,  when  they  become  sticky  on  the  right,  it  is 
easy  to  squeeze  the  raisins  between  tlie  thumb  and  finger 
wish  one  hand,  and  hold  the  pen-knife  which  is  used  to  re- 
move seeds  with  the  other.  The  seeds  will  drop  on  the 
cloth. 

K aisiiis  Stewed. — Scald  large  raisins  in  boiling  waier, 
]et  Ihem  stand  ten  minutes,  then  remove  the  seeds.  Boil 
them  slowly  till  tenilei’,  sweeten  to  taste,  and  if  any  flavor  ig 
desired  use  lemon  juice.  They  make  a nice  winter  lunch 
sauce. 

Raisin  Pie.-  Boil  two  cups  of  raisins  slowly  for  an  hour 
in  sufficient  water  not  to  have  them  very  dry.  When  cool  re- 
move the  seeds.  Line  a pie-plate  with  paste,  over  which 
s[>rinkle  a scant  half  cupful  of  sugar  and  a tablespoonful  of 
Hour.  Pour  in  the  raisins,  cover  with  an  upper  crust,  and 
bake. 


Ill  visin  Puff's. — Take  one  cup  sugar,  two  eggs,  one- 
fourth  cup  butter,  one-fourth  cup  sweet  milk,  one  teaspoon- 
ful baking-powder,  and  flour  to  make  a rather  thick  batter, 
one  cup  raisins,  and  flavoring  to  taste.  Glrease  as  many 
coffee  cups  as  you  tlesire  puffs,  and  fill  each  half  full. 
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Place  in  a steamer  over  boiling  water.  Serve  with  sweet- 
ened cream. 

Itaisiiis  aiul  Itliiibarb  Pie. — Cat  rhubarb  into  inch 
lengths  and  stew  as  usual,  or  rather  scald  in  boiling  water. 
To  every  cupful  of  the  rhubarb  then  add  half  a cupful  of 
raisins  that  have  been  seeded  and  stemmed.  Hake  as  usual 
between  two  crusts  after  having  been  sweetened  to  taste. 

liaisiiis  and  Kiee.  -Seed  i-aisins  enough  to  make  one 
cupful  and  a half,  ami  let  a quart  of  fresh  water  come  to  a 
hard  boil.  Into  it  stir  three-fourths  of  a cup  of  rice,  very 
slowly,  and  then  the  raisins.  Boil  rapidly  twei:ity-five  min- 
utes. If  there  are  signs  of  sticking  to  the  bottom  of  the 
kettle  stir  caremlly  with  a fork,  but  do  not  break  the 
grains.  When  each  grain  is  tender  pour  off  the  watej-,  if 
any  is  left,  turn  raisins  and  rice  into  P'e  dish  in  which  they 
are  to  be  served,  stand  in  a cool  oven,  uncovered,  or  on  the 
back  of  the  stove  a few  minutes  and  serve  with  sugar  aiad 
cream.  A richer  dish  is  made  by  cooking  the  soaked  rice 
with  milk  in  a double  boiler. 

Kiiisiii  and  Kice  Pudding.— Cook  two  thirds  of  a 
cui^ful  of  washed  rice  in  a quart  of  new  milk  till  it  is  soft. 
Then  stir  in  one  cupful  and  a half  of  milk,  one  cupful  of 
sugar,  a tablespoonful  of  butter,  one  teaspoonful  of  cinua 
mon,  and  one  and  one  half  cupful  of  seeded  raisins.  Bake 
slowly  nearly  two  houis. 

The  above  is  only  one  of  many  ways  in  which  raisins  are 
used  in  puddings. 

Ilaisin  Pudding.— Mix  together  one  scant  cui:)ful  of 
butter  witn  one  cupful  of  milk,  three-quarters  of  acu[)ful  of 
molasses,  one  teaspoonful  of  cinnamon,  and  half  as  much 
cloves,  with  flour  fora  thick  batter.  Add  an  even  teaspoon- 
ful of  soda  and  one  pound  of  seeded  raisins.  Steam  four 
hours. 

Raisin  Pie. -Seed  one  pound  of  raisins  and  boil  slowly 
one  hour  in  a little  water.  Into  them  stir  two  tablespoon- 
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fnls  of  floiu’  made  smooth  in  a little  cold  water,  one  cupful 
of  sugar  and  the  juice  of  one  large  lemon  with  a little  of 
the  gi'ated  peel.  Bake  in  two  crusts.  This  amount  will 
make  two  large  } ies. 

Kaisiii  Spirals. — Two  eggs,  one  cupful  ofsug.ar,  one-half 
cupful  of  butter,  one  cupful  of  chopped  raisins,  one  half  a 
cupful  of  sour  milk,  one  teaspoonful  ()f  soda  dissolved  in  the 
milk,  spice  to  taste,  and 'sufh  dent  flour  stirred  in  to  make 
the  mixture  very  stiff.  Roil  out  quite  thin,  cutscrips  about 
two  inches  wide  and  four  long,  and  roll  around  the  finger 
as  if  culling  the  hair.  Fry  in  butter  till  of  a delicate 
brown.  Sprinkle  with  granulated  sugar. 

Kaisiii  Cake.— (For  others  see  Miscellaneous.)  One  cup 
of  sugar,  half  a cup  of  butter,  three  eggs,  half  a cup  of 
sweet  milk,  one  cup  heaping  full  of  chopped  raisins,  two 
teaspoonfuls  of  baking-powder,  and  about  two  cups  of 
flour;  flavor  with  nutmeg.  Put  the  butter,  sugar,  well- 
beaten  eges  and  milk  together,  then  stir  in  the  flour  and 
raisins.  The  latter  should  be  slightly  warmed  and  floured 
to  prevent  sinking  to  the  bottom. 


THE  RASPBERKY. 

Kaspberry  15iius. — MLx  six  ounces  each  of  ground  rice 
and  flour,  rub  in  a quarter  of  a pound  of  lard,  the  same  of 
white  sugar,  and  a teaspoonful  of  baking-powder.  Make 
into  a stiff  paste  with  the  yolk  of  one  egg  and  a little  milk. 
Divide  into  small  balls,  hollow  each  and  insert  a little 
raspbt-rry  jam,  close  uf)  neatly  and  di[)  into  beaten  white 
of  the  (igg,  flatten  a lirtle  and  bake  on  a tin  in  a shaiq) 
oven.  They  will  crack  during  the  baking  and  show  the 
jam  through. 

llaspbcrry  lilaiic-iiiaiigo.  In  a scant  quart  of  boiling 
new  milk  stir  four  tablespoonfuls  of  corn-srarch  nuule 
smooth  in  a quarter  of  a cupful  of  milk,  and  add  to  it,  while 
thickening,  four  tablespoonfuls  of  sugar.  When  cooked  stir 
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in  half  a cuj^ful  of  the  juice  from  canned  raspberries  or 
from  fresh  berries  sweetened.  Tni-n  into  a mould,  cool  and 
^erve  with  sweet  cream.  The  juice  from  cherries,  berries, 
or  peaches  may  also  be  used  to  flavor  blanc-mange. 

Ivaspbcrry  Pudding-,  No.  1.— Beat  the  yolks  of  two 
eggs  ami  stir  into  a cupful  of  sugar  and  a large  tablespoon- 
ful of  butter'ereamed  together.  Then  add  one  and  one 
half  cupfuls  of  milk,  the  whites  of  two  eggs  beaten  stiff  and 
enough  flour  for  a rather  thick  cake  batter,  with  a heaping 
teaspoonful  of  baking-powder.  Lastly  mix  in  a pint  of  fresh 
raspberiaes.  Bake  and  eat  with  berry  or  any  other  liquid 
sauce,  or  ovith  custard. 

Kaspberry  Pudding, No. 2. —Boil  one  pint  of  milk  and 
into  it  stir  two  large  tablespoonfuls  of  wheat  flour  which 
have  been  made  smooth  with  a little  cold  milk.  Add  two 
eggs  l)eaten  with  half  a cupful  of  sugar.  Pour  a large  cup- 
ful of  stewed  rasi)berries  or  raspberry  jam  over  the  bottom 
of  a pudding-dish,  pour  ov^er  the  custard  and  bake.  The 
same  imdding  may  be  baked  in  pudding-cups.  First  timi 
in  a spoonful  of  berries,  then  two-thirds  fill  the  cup  with 
custard.  Set  the  cups  in  a dripping-pan,  pour  boiling  water 
to  half  fill  it  and  steam  in  the  oven  half  an  hour. 

Jlaspborry  Pmlding,  No.  ii. — Boil  a pint  of  rich  new 
milk  ormilk  and  cream,  a,nd  thicken  it  withfour  tablespoon- 
fuls of  flour  (which  is  always  far  nicer  than  corn-starch  for 
thickening),  made  smooth  in  a cupful  and  a half  o raspberry 
juice.  Boil  till  it  thicken.s,  stirring  constantly.  Then  stir 
in  one  cupful  of  sugar  and  serve  cold  in  glasses  with 
whipped  cream.  Any  other  fruit  juice  may  be  substituted 
for  that  of  raspberry. 

Kasi)berry  Pic. — Bake  in  two  crusts  a large  half  pint  of 
well-sweetened  berries  with  a fourth  o'  a cupful  of  water 
mixed  with  one  teasjioonfiil  of  flavoring. 

llaspbcrry  Sbort-cakc. — Rub  three  tablespoonfuls  of 
butter  or  lard  into  a quart  of  flour,  sifted  with  three  tea- 
spoonfuls  of  baking-powder,  until  it  is  fine,  then  add  milk 
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until  it  is  as  soft  as  it  can  be  rolled  out.  Handle  as  little  as 
l)ossible.  Make  itabont  halfan  inch  thick,  bake,  andinvert 
the  bottom  of  the  cake  for  the  layer  of  berries*  Pile  them 
on  an  inch  thick  with  bits  of  butter,  dredge  with  sugar  and 
put  over  them  another  crust  made  and  baked  like  the  first. 
When  cut  in  sections,  pour  over  sweet  cream  or  whipped 
cream.  In  place  of  it  use  a sauce  made  by  creaming  to- 
gether three  times  as  much  sugar  as  butter,  then  adding  an 
egg,  white  and  yolk  beaten  stiff,  and  then  stirring  in,  slowly, 
half  a cui:)ful  of  rich  milk.  It  is  a substitute  for  cream. 
Strawberry  short-cake  is  made  in  this  manner,  also  peach 
short-cake.  The  latter  fruit  is  iieeled  and  sliced,  line  anti 
sugared.  This  cake  may  be  eaten  warm  or  cold. 

Kaspberry  lioll.  — Cut  thin  pie  paste  into  square  strips, 
spread  with  raspberry  jam,  roll  over,  tie  at  the  ends  an  d 
bake. 


THE  STRAWBERKY. 

This  most  delicious  berry  of  all  that  grows  is  best  served 
fresh  from  the  vines  with  sugar  and  cream.  If  the  plants 
are  mulched,  as  they  should  be,  the  fruit  needs  no  washing; 
otherwise  they  should  be  carefully  picked  over,  placed  in  a 
colander  and  cold  water  allowed  to  run  through  till  the 
sand  and  dust  have  all  passed  out.  Cap  them  afterward, 
just  before  serving,  and  let  eachperst)n  sugar  them  accord- 
ing to  taste. 

A beautiful  dish  is  made  by  filling  a crystal  bowl  with 
large  crimson  selected,  strawberries,  served  uncappe.I. 
They  are  held  by  the  stems  and  dipped  in  powdered  sugar, 
one  by  one.  A more  luxurious  way  is  to  heap  high  a 
generous  plateful  and  stand  by  each  a tiny  sugar-holder 
and  cream-jug.  It  i.s  a fitting  concomitant  of  June  roses, 
sunshine  and  greenery. 

It  is  a mistake  to  eat  the  strawberry  with  cake  or  ice- 
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cream.  Under  these  blandishments  its  true  flavor  is 
dulled  if  ncfl  lost.  A roll  or  a biscuit  with  fresh  unsalted 
butter  atibrds  a fltting  background  for  the  indescribable 
and  unapproachable  flavor  of  a fruit  which  appeals  so  ex- 
quisitely to  three  senses,  those  of  sight,  smell  and  tastn. 
Sydney  Smith  could  not  help  saying  “Doubtless  God 
could  liave  made  a better  berry  th  in  the  strawberry  but 
He  never  did.  ” It  was  a stupid  world  that  did  not  say  it 
when  the  fruit  first  ripened. 

Like  all  fruit,  perfect  strawberries  are  best  served  entire 
and  uncooked..  Heat  injures  that  fine  volatile  flavor  which 
is  a part  of  their  individualit}'.  When  cream  is  plentiful 
it  makes  a good  change  to  crush  the  bemes,  press  them 
through  a sieve,  and  beat  them  into  thick  sweet  cream. 
They  may  be  spread  upon  short-cake  and  between  its 
layers.  Garnish  with  a ring  of  ripe  large  berries  about  the 
edge  and  a little  pyramid  in  the  center. 

It  was  the  true  poet  and  artist  who  wrote 

“ O marvel,  fruit  of  fruits,  I pause 
To  reckoi.  ihee.  I ask  what  cause 
Set  free  so  much  of  red  from  heats 
At  core  of  eartli  and  mixed  such  sweets 
W'ith  sour  and  spice;  what  was  tliatstren^h 
Whicii  out  of  darkness  len;?tli  by  lenffth 
Spun  all  thy  shininj?  thread  of  vine, 

Netting' the  fleldsin  bond  as  thine, 

I seetliy  tendrils  drink  by  sips 
From  jrra«sa.nd  clover’s  smiling  lips, 

I see  the  wild  bees  as  they  fare, 

Tliy  cups  of  honey  drink  but  spare.” 

Strawberries  and  Whipped  Cream.— Sift  powdered 
sugar  over  a layer  of  hulled  and  washed  strawberries, 
arranged  in  a deep  dish,  and  cover  with  strawberries  again, 
tlieu  with  sugar,  till  the  dish  is  nearly  filled.  This  should 
be  done  just  before  they  are  served.  Pour  over  them  a 
large  capful  of  cream  whipped  with  the  wliites  of  two 
eggs  and  two  tablespoonf'uls  of  powdered  sugar. 

Strawberries  and  Oranges.— f lover  a quart  of  straw- 
berries with  powdered  sugar,  pour  over  them  half  a tea- 
cupful  of  orange  juice  and  serve  at  once.  Very  delicious. 
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Crushed  Strawberries. — Where  strawberries  a*e  small 
or  inferior  in  appearance  they  may  be  crushed,  sweetened 
ana  mixed  with  the  beaten  whites  of  two  or  three  eggs. 
Berries  and  eggs  should  first  be  thoroughly  chilled  on  ice, 
then  served  as  soon  as  mixed. 

Strawberry  Mould.— (< rood  Health.)  Prepare  some 
strawberry  juice  by  putting  fresh  berries  in  a jar  and 
jdacing  it  in  a kettle  of  hot  water  until  the  juice  flows 
freely  from  the  berries,  then  strain.  Have  a half  cupful  of 
sago  soaked  for  an  hour  in  just  water  enough  to  cover. 
Boil  the  sago  in  a quart  of  the  fruit  juice  until  thick  like 
jelly.  Pour  into  moulds,  put  in  a cold  place,  and  when 
needed  serve  with  sugar  and  whipped  cream. 

Strawberry  Custard. — Make  a boiled  custard  with  the 
yolks  of  five  eggs,  a quart  ef  milk,  half  a cupful  of  sugar 
and  a trifle  of  flavoring.  Crush  and  strain  one  pint  of  berries, 
mix  in  half  a cup  of  powdered  sugar  and  gradually  beat 
this  into  the  well-beaten  whites  of  the  four  eggs  with  two 
or  three  tablespoonfuls  of  sugar,  according  to  the  acidity 
of  the  fruit.  Serve  the  custard  in  shallow  dishes  with 
two  tablespoonfuls  of  the  float  upon  each. 

Strawberry  Sbort-Cake,  No.  1.— Into  a pint  of  flour 
sifted  with  a heaping  teaspoonful  of  baking-powder  rub  an 
even  tablespoonful  of  butter.  Stir  in  milk  enough  for  a 
very  soft  dough,  a half  pint  will  be  sufficient.  It  is  to  be 
quickly  handled  without  rolling;  flatten  it  out  with  the 
hand  about  three-quarters  of  an  inch  thick;  it  will  be 
double  that  height  when  baked.  Time,  about  eighteen 
minutes.  Take  from  the  oven  and  cut  it  in  large  sections 
or  squares  with  a hot  knife  to  prevent  heaviness,  and  tear 
each  section  apart  with  the  fingers.  Butter  the  split  sides 
and  over  them  spread  fresh  berries  either  whole  and  dredg- 
ed with  sugar  or  crushed  and  sweetened.  Pile  one  section 
on  its  other  half  and  serve  with  cream  if  possible,  if  not 
with  sauce  made  as  described  in  Raspberry  short  cake. 
A good  sized  short-cake  should  double  this  recipe.  If 
made  a little  thicker  it  can  be  torn  apart  while  entire. 
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Inv'ert  the  top,  cover  witli  berries  and  proceed  as  before. 

Another  way  is  to  roll  into  four  thin  pieces,  (ittinof  each 
to  a jelly  tin.  Butter  two  of  them  on  the  tins,  very  lightly, 
anil  lay  a second  [liece  of  dough  over  the  first.  Wlien 
flaked  tear  them  apart,  butter,  cov'^er  with  l»errie.s  and  ()ile 
one  on  the  other.  This  m tliod  [irev'^ents  the  possibility  of 
heaviness  and  insures  the  short-cake  good  when  cold.  A 
thin  frosting  over  the  to{>  is  excellent. 

Strawberry  Sliort-Cake,  No.  2.— Mix  two  heaping 
teaspoonfuls  of  liaking-powder  with  one  cjuart  of  Hour. 
Jieat  one  egg,  mix  in  two  tablespoonfiils  of  melted  butter 
and  one  of  sugar,  with  nearly  one  pint  of  new  milk,  and 
stir  all  together.  Make  it  thin  as  can  be  handled,  Knead 
little  and  bake  in  two  or  three  pans.  Run  a hot  knife 
around  the  edge.s,  pull  apart  with  the  lingers,  butter 
the  split  sides,  and  over  them  spread  fresii  berries,  either 
whole  and  dredged  with  sugar,  or  crushed  and  sweet- 
ened. Pile  one  section  on  the  other,  and  se’*ve.  if  jiossible, 
with  cream.  The  cake  should  be  about  three-fourths  of 
an  inch  thick  before  baking,  and  from  fifteen  to  eighteen 
minutes  will  be  time  enough. 

Strawberry  Sliort-Cake,  No.  Ro  -(Uood  Health.)  Beat 
together  one  cupful  of  thin  cream,  slightly  warmed,  a 
tablespoonful  of  yeast,  and  two  small  cnjifuls  of  flour.  Set 
in  a warm  place  till  very  light.  Add  sulTicient  warm  flour  to 
mix  soft.  Knead  thoroughly  for  fifteen  or  twenty  minutes. 
Divide  into  two  equal  portions,  and  roll  into  two  sheets 
about  one-half  inch  in  thickness,  making  the  centers  a 
very'  little  thinner  than  the  outside,  so  that  when  risen  they 
will  not  be  highe.st  in  the  center.  Place  in  tins,  and  set  in 
a warm  [)lace  until  perfectly  risen,  or  until  they  have 
doubled  their  first  thickness.  Bake  quickly. 

Prepare  the  fruit  by  choiiping  or  mashing,  if  large, 
sweeten  to  the  taste,  and  add  a little  cream  if  desired. 
Sliread  ouie  cake  with  fruit,  and  cover  with  the  other. 

Str;iwboi*ry  Pudding.— Make  a jam  by  mashing  fresh 
strawberries  ami  sweetening  to  tne  taste.  Spread  slices  of 
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light  whole  wheat  bread  with  tlie  jam,  and  pile  them  one 
above  anothei  in  a piulding  dish.  Pour  over  the  whole 
thin  cream  sufficient  to  moisten  well;  cut  into  pieces  and 
serve.  A simple  custard  may  be  used  in  the  place  of  the 
cream  if  preferred. 

Strawberry  I>iimpling-s.— (Table  Talk.)  Put  one  pint 
of  sifted  hour  into  a bowl,  rub  into  it  two  ounces  of  butter, 
add  a reaspoonful  of  salt,  a heaping  teaspoonful  of  bak- 
ing-powder and  sufficient  milk  to  moisten,  about  one  gill: 
mix  quickly,  take  out  on  a board  and  roll  out  into  a sheet  a 
quarter  of  an  inch  in  thickness,  cut  into  cakes  with  a round 
biscuit  cur.ter,  put  about  three  strawberries  in  each  cake, 
fold  them  over  neatly  and  steam  about  twenty  minutes. 
While  they  are  steaming  make  the 

Strawberry  Sauce. 

Beat  two  ounces  of  butter  to  a cream,  adding  gradually 
four  ounces  or  a half  cup  of  powdered  sugar,  then  add 
twelve  strawberries,  one  at  a time,  mashing  and  beating 
tin  til  the  whole  is  perfectly  light.  If  it  has  a separated  or 
curdled  appearance,  add  a little  more  sugar  and  stand  in  a 
cold  place  until  wanted. 

Strawberry  Pie. — Line  a pie-plate  with  thin  paste  and 
set  in  the  oven  till  nearly  baked.  Take  from  the  oven  and 
fill  with  sugared  berries,  dredge  with  flour,  cover  the  top, 
diamond-wise,  with  narrow  strips  of  paste,  return  to  the 
oven  and  finish  baking. 
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THE  TAMARIND. 

Tlie  fruit  of  this  beautiful  leg'umiuous  tree  is  deligbt- 
fullv  acid.  It  is  preserved  with  sugar  ia  the  tropics 
where  alone  it  is  found.  A native  of  Africa  and  India, 
the  tamarind  grows  to  the  height  of  sixty  feet.  In  the 
midst  of  its  thick  foliage  gleam  white  l>lossoms  which  soon 
turn  yellow  and  ripen  into  fruit  po  ds  from  tliree  to  six 
inches  long.  Inside  of  the  hard  shell  is  the  i>ulp  containing 
seeds.  The  pulp,  which  is  acid  and  juicy,  is  used  for  a 
cooling  laxative  drink. 

Tamarinds  may  be  kept  by  stoning  them  and  packing  in 
layers  in  glass  jars,  spreading  each  layer  with  fine  white 
sugar.  Cover  with  sugar  and  seal  itp  tight. 
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Fruit  Soup.  (Philadelphia  Cook  Book.)  One  ]>int  of 
cranberries  or  currants,  two  quarts  of  water,  one  teacupfui 
raisins,  one  cupful  dried  apples,  one  teacupfui  dried  puars, 
two  tablt^spoonfuls  corn-starch,  one  half  pound  of  suKJir  I cut 
the  aY)ples  and  pears  into  small  pieces,  cover  with  hikewann 
water  and  soak  o\*e  hour.  Stem  and  seed  the  raisins.  Put 
the  cranberries  or  currants  into  the  water  and  boil  fifteen 
minutes,  then  press  them  through  a sieve.  Retui-n  to  the 
soup  kettle  and  add  the  ijears,  apples,  and  raisins;  boil  all 
together  one  hour.  Moisten  the  corn-starch  with  a little 
cold  water,  add  it  to  the  boiling  soup,  stir  constaniiy  until 
it  thickens,  add  the  sugar  and  serve. 

Fruit  Hulls. — Take  bread  dough  ready  for  the  ov'en  and 
roll  it  thin,  sijread  thinly  with  butter,  si)rinkle  with  cui-- 
rants,  seeded  and  halved  j-aisins,  sugar,  and  a little  cinna- 
mon, cut  into  three  inch  wide  strips,  an  droll  up  like  jell}^- 
cake.  Lay  them  flat  in  a baking-tin  or  pan,  cover  them,  set 
in  a warm  idace  and  bake  when  light.  They  should  be 
eaten  within  three  or  four  days. 

Ambrosia.— Slice  pine-ap[)le  very  thin,  or  pick  it  apart 
from  the  center  with  a fork,  sprinkling  it  thickly  with 
sugar,  and  cover  the  top  with  grated  cocoanut. 

15erry  Cobbler. — Fill  a deep  pie-plate  of  eaj'thenAvare 
with  berries  of  any  kind,  cherries  or  other  friiit,  dredge 
with  sugar  and  pour  in  a little  cold  water  if  the  fruit  is  not 
very  juicy.  Cover  the  whole  with  a light  pie-paste  much 
thicker  than  usual,  or  with  biscuit  crust,  prick  with  a foi-k 
and  bake  three-fourths  of  an  hour.  If  the  fruit  is  haril  let 
it  simmer  half  an  hour  on'rhe  top  of  the  stove  before  making 
the  crust.  Served  either  warm  or  cold  the  crust  should  be 
cut  in  sections  and  these  inverted  on  dessert  plates  befoie 
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piling  on  the  fruit.  It  isagood  way  to  disi)Ose  of  fi-uit  that 
is  not  perfecrly  ripe. 

IJerry  ]>Iiish. - Simmer  a (piart  of  berries  in  a pint  of 
water,  sweeten  to  taste,  and  stir  in  a lieai)ing  teasi^oonful 
of  corn-starch,  wheat  flour  or  arrovvroot  to  give  the  beri'ies 
consistency.  Serve  cold  witli  cream.  If  made  stifTer  the 
mush  can  be  cooled  in  moulds  for  a summer  dish. 

Fruit  aiul  l?rcud  Dossort.— Heat  any  kind  of  fruit, 
either  fresh  or  canned,  boiling  hot  and  sweeten  to  taste. 
Hotter  thin  slices  of  bread  with  which  line  the  bottom  of  a 
deep  di.shaud  cover  it  with  tlie  liot  fruit.  Add  other  slices 
of  bread  ami  a layer  of  fruit  until  the  dish  is  full,  having 
fruit  on  the  top.  Eat  while  it  is  warm. 

Fruit  Whip  .—Sweeten  to  taste  either  strawberries,  rasp- 
l>trries,  nectarine«  or  i^eaches,  mash  the  fruit  and  to  every 
<}uart  allow  the  whites  of  four  eggs  well  beaten.  Set  on  the 
ice  and  serve  with  or  without  cream. 

Jollied  Fruit. — Make  a stiff  jelly  with  isinglass  as  db 
j’ected  upon  the  label.  If  berries  are  to  be  used  or  any 
juicy  fruit,  mix  the  expressed  juice  with  the  isinglass,  in- 
stead of  water.  In  a fancy  mould  or  a pyramid  pour  in 
two  inches  of  jelly,  then  a layer  of  the  fruit,  when  the  jelly 
has  set.  Add  more  jelly  and  fruit  and  when  cold  serve  with 
cream.  Peaches  cut  in  halves  are  fine,  so  are  all  kinds  of 
berries.  Peaches  should  be  peeled  and  pitted. 

Fruit  and  Sago.— Soak  a teacupful  of  sago  half  an  hour 
in  a teacupful  of  cold  water  and  boil  it  till  it  is  clear,  adding 
just  enough  water  to  cover  it.  When  it  is  transparent  pour 
a little  intc^a  mould  which  has  been  wet.  then  put  in  a few 
tablespoonfuls  of  stewed  apricots,  berries,  preserved  cher- 
ries, ])eaches  or  plums,  and  after  that  more  of  the  sago,  and 
alternate  with  the  fruit.  Set  on  the  ice  and  turn  from  the 
mould  when  served,  as  it  will  become  a solid  jelly.  Serve 
with  real  or  mock  cream  or  boiled  custard. 


Fruit  Toast. — Toast  nicely  slices  of  stale  bread,  butt‘d 
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them  thinly  and  pile  in  abroad,  sh.allow  serving-dish.  Over 
rhem  pour  stewed  fruit,  such  as  raspberries,  Imcklebei-ries, 
or  blackberries.  Canned  fruit  is  as  good  as  fresh.  Fruit  of 
any  kind  must  be  sweetened  to  taste.  Cover  with  an  old 
plate  and  set  for  a few  moments  in  a moderate  oven,  to 
allow'  the  juice  to  soak  the  toast.  Serve  hot. 

Fruit  Pot-l*io. — Butter  a deep  cooking-dish  and  put  in 
the  bottc  m a pint  of  berries  or  more,  fully  half  that  will  be 
used.  Make  a light  biscuit  dough  and  pat  it  into  a round 
and  lay  it  on  the  fruit.  Pile  tlie  remainder  of  the  fruit  on 
the  dough  and  sprinkle  with  sugar.  Set  the  kettle  over 
a slow  fire  and  into  one  side  pour  enougli  boiling  w'ater  to 
nearly  cover  the  pie.  Cover  closely  and  boil  gently  twenty- 
five  minutes.  Slide  the  pudding  on  a platter  and  serve  with, 
liquid  sauce. 

Fruit  Cake,  Xo.  1. — Beat  three  eggs  till  light,  cream 
one  cup  of  sugar  and  one  of  butter,  and  mix  with  the  eggs; 
stir  in  one  cup  of  molasses  and  one  of  sweet  milk,  then  four 
cujis  of  flour  and  a tiafie  over  (a  little  more  than  one  quaid), 
then  one  rounded  fablespoonful  of  baking-powder,  a tea- 
spoonful each  of  spice,  cassia,  and  cloves,  and  lastly  one  half 
pound  of  seeded  raisin.s,the  same  quandty  of  Zante  currants 
and  a few  thin  slices  of  shredded  citron.  This  will  make 
two  good  sized  loaves.  Bake  in  a slow  oven. 

Fruit  Cake,  No.  2.— Beat  together  the  yolks  of  three 
eggs  and  the  white  of  one,  add  one  cui)  of  creamed  butter 
with  one  cup  of  brown  sugar.  Stir  in  one  cup  of  }iiolasses, 
one  teaspoonful  each  of  cloves  and  cinnamon,  three  cups 
of  flour  and  three  teaspoonfuls  of  baking-powder.  At  the 
lest  stir  in  one  pound  of  seeded  raisins  warmed  and  floured, 
and  one  i)Ound  of  shredded  citron.  Bake  two  hours  in  a 
slow  oven.  Frost  with  the  two  reserved  whites  beaten  with 
one  cupful  of  powdered  sugar  and  one  teaspoonful  of  corn- 
gtarch. 

Fruit  aiul  Blanc-Maug'c. — Boil  for  a few  minutes  five 
rounded  tablespoonfuls  of  tlissolved  corn-starch  in  a quart 
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of  milk.  Pour  it  immediately  over  a quart  of  ripe  j^eaches 
peeled,  quartered  and  thickly  sprinkled  with  sugar.  It 
is  to  he  eaten  cold.  In  place  of  peaches  use  berries,  mel- 
low pears,  ai)ples,  jam  of  any  kind  or  stewed  quinces,  plums 
or  cherries. 

l*eacli-I?lossom  (hike. — One  cupful  of  powdered  sugar 
and  half  a capful  of  butter,  creamed  together,  half  acui)ful 
of  sweet  milk:  beat  the  wliites  of  three  eggs  to  a stiff  froth, 
stir  butter,  sugar  and  milk  thoroughly  together,  add  the 
whites,  and  lastly  a teacupful  of  Hour  in  which  one  tea- 
spoonful  of  baking-powder  and  one  half  a teaspoonful  of 
corn-starch  have  been  sifted.  Flavor  with  lemon  or  peach. 
Grease  cake-tin  and  line  with  paper.  Bake  in  a modei-ate- 
ly  quick  oven,  and  when  a sti’aw  will  pierce  the  cake  with- 
out sticking,  take  from  the  oven  and  sandwich  v/ith  finely 
gi-ated  c-ocoanut  and  ])ink  sugar.  Frost  sides  and  top  with 
clear  icing,  and  sprinkle  this  with  i)owdered  pink  sugar. 

.Jam  lloll.— Beat  three  jolks  of  eggs  light  with  one  cupful 
of  sugar,  then  a tablespoonful  of  milk  and  the  stiffly  beaten 
whites.  Stir  in  one  cupful  of  flour  and  a heaping  teaspoon  - 
ful  of  baking-powder.  Bake  in  long  shallow  fins,  spread 
with  jelly  and  roll  up  and  tie  the  ends  while  warm.  Serve 
in  thin  slices. 

Fruit  Flummery. — Line  a glass  dish  with  thin  sponge, 
or  any  other  kind  of  [flaiii  cake  or  with  iady's-fingers.  ( ) ver 
the  pieces,  just  before  serving,  pour  a plain  thin  boiled 
cu.stard  made  with  the  yolks  of  three  or  four  eggs.  Upon 
that  spread  a layer  of  iteeled  and  sliced  orange.s,  pears, 
plums,  peaedtes,  fruit  sauce  of  any  kind,  such  as  jam,  jelly 
or  marmalade.  Cover  this  with  the  whites  of  the  eggs  beat- 
(ui  with  pulverized  sugar  to  a stiff  froth,  and  etit  at  once. 

Fruit  Tarts. — Line  small  round  or  scalloped  cake-tins 
with  paste  rolled  thin,  anil  bake.  .lust  before  serving,  at 
j;reakfast,  luncheon  or  tea,  fill  with  any  kind  of  stewed 
fruit,  such  as  strawberries,  raspberries,  cherries,  currants, 
plums  or  jears.  Sprinkle  with  sugar  and  serve  vith  or 
without  cream, 
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Siiowfriiit.— Slice  apple^i,  peaches  or  pears,  and  scattei, 
between  the  layers,  fresh  grated  cocoanat  and  sugar.  Ber- 
ries of  any  kind  may  be  used  instead  of  larger  fruit.  Frost 
the  top  lightly  with  cocoanut  and  sugar.  Eat  with  or  with- 
out cream. 

Kvaporated  or  dried  fruit.  This  can  be  made  most 
palatable  if  it  is  swelled  in  water  overnight  before  cooking. 
It  needs  a thorough  Wcishing  in  two  or  three  waters,  then 
let  it  steep  on  the  back  of  tin.- stove  till  morning.  Add  more 
water  if  necessary,  and  when  the  fruit  is  soft  throudiout 
let  it  cook  slowly  till  it  seems  perfectly  tender.  Evajiorated 
apples  should  be  pre.ssed  through  a colander  to  render  them 
l»erfectly  smooth.  Sugar  ought  not  to  be  added  till  Just  as 
the  fruit  is  ready  to  be  taken  from  the  lire.  A little  lemon 
juice  and  peel,  those  ever-ready  givers  of  flavor,  may  be 
used  where  the  fruit  seems  fiat  and  tasteless.  A few  Zante 
currants  well  washed  and  soaked  or  raisins  heighten  the 
taste  of  an  insipid  f.  uit,  not  otherwise.  They  should  be 
steeped  with  it.  To  pre.serve  theshape,  and,  it  must  be  said, 
to  perfectly  preserve  the  flavor,  wash  and  simmer  rapidlj; 
till  it  is  tender.  It  should  be  closely  covered  with  agate  or 
earthen. 

French  Pancakes  Avith  .T<‘lly.— Six  eggs,  two  cu])fuls 
of  fhmr,  one  .saltspo  )uful  of  salt,  two  table.-spoo'.ifuls  (if  sug- 
ar, the  grated  rind  of  a lemon.  Beat  the  whites  and  yolks  (if 
the  eggs  separately.  Add  (iiie  pint  of  milk  and  stir  with 
other  ingredients.  Lastly,  add  one  tablespoonful  of  melted 
butter.  Butter  a frying-pan,  pour  in  a ladleful  of  batter, 
and  fry  quickly;  flien  st»read  on  the  cake  a teaspoonful  of 
melted  currant-jell  > , and  nill  up.  Serve  .six  cakes  at  a time. 
Any  kind  of  jelly  may  be  used. 

Frnit  Frittcr.s.  — Soak  a teacupfnl  of  fine  bread  crum’os 
in  a cup  of  hot  milk  till  they  are  very  soft,  then  stir  in  a ta- 
blespoonful of  flour  wet  with  two  tablesp(ionfuls  of  cold 
milk.  B(iittillit  thickens,  stirring  to  prevent  lumps.  To 
this  add  the  well-be,itea  yolks  of  three  eggs,  when  it  is  suf- 
ficiently cool,  then  lialf  a teacupful  of  jelly  or  jam,  or  small 
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E.^rries,  and  lastly  the  well  beaten  whites.  Fry  at  once  ia 
hot  fat. 

Fruit  I>mui>ling‘S,  No.  1. — Into  one  pint  of  Hour  sift 
one  heai)ing  teasi)oonfiil  of  baking-powder,  and  rub  into  it 
one  rounded  tablespoe>nful  of  shortening,  either  beef  snet, 
drippings  or  butter,  making  itas  line  as  pins’  heads.  Into 
it  siir  with  a spoon  a scant  teacupful  of  water  or  enough, 
according  to  the  flour,  to  make  a thin  batter;  if  too  thick 
it  will  be  heavy.  Have  ready  in  a shallow  saucepan  or 
earthen  dish  one  pint  of  stewed  fruit  of  any  kind,  either 
apples,  berries,  cherries,  peaches  or  plums,  into  which 
drop  the  batter,  spoonful  by  spoonful.  The  fruit  may  be 
fresh  or  canned,  but  must  not  be  too  juicy,  and  must  be 
boiling  rai)idly.  When  the  batter  is  dropped  into  it,  it  will 
run  together  into  one  mass.  Cover  at  once  and  closely,  and 
let  it  boil,  without  raising  the  cover  or  lifting  itfrom  its  place 
for  twenty  minutes.  If  perfectly  prepared  the  crust  will  be 
light  and  spongy.  Dish  immediately  into  dessert  plates  and 
serve,  as  delay  may  cause  the  dumpling  to  fall.  It  must  not 
be  mixed  till  it  is  cooked.  If  there  is  superfluo(is  juice,  use 
it  in  making  a liquid  sauce  for  the  dumpling.  Where  milk 
is  used  in  place  of  wader  in  its  prei)aration,  no  shortening  is 
needed. 

Fruit  Turu-over.s.— (H.  Annette  Poole.)  For  the  crust 
take  one  cupful  of  milk,  one  egg,  one  half-cupful  of  sugar, 
shortening  the  size  of  a small  walnut,  one  scant  teaspoon- 
ful of  soda  and  two  of  cream  of  tartar,  add  flour  and  roll 
out  about  an  eighth  of  an  inch  thick.  Cutout  as  large  as  a 
saucer,  put  a spoonful  of  fruit  on  one  half,  turn  the  other 
over  it,  leaving  a rim  around  the  edge  which  is  to  be  wet 
and  turned  over.  He  very  careful  to  press  the  edges  to- 
gether to  prevent  the  e.scape  of  the  fruit.  Crimp  the  edges 
with  the  fingers,  place  carefully  in  fat  so  hot  that  a bit  of 
the  dough  rises  immediately  in  it,  and  turn  them  carefully 
as  soon  as  they  rise  to  prevent  them  from  bursting  open. 
Brown  them  evenly,  turning  as  necessary,  and  be  sure  that 
the  crust  is  done  before  lifting  them  out.  They  may  be 
trie.l  with  a small-tined  fork  which  should  come  out  clean. 
The  fruit  should  be  very  thick  that  the  juice  may  not  run 
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out  of  the  pies.  These  turn-overs  ai-e  f^ood  made  out  of  tart, 
dried  or  evaporated  apples,  i)roi)eX'ly  soaked,  stewed  and 
seasoned. 

Fruit  Stewed. —Peaches,  greengages,  plums  and  apri- 
cots are  to  be  neatly  peeled  and  stoned  and  laid  in  a sauce- 
pan with  a pint  of  cold  water  to  a quart  of  fruit;  over  it 
distribute  a proper  amount  of  sugar,  and  just  before  the 
fruit  comes  to  a boil  skim  well.  Stir  from  the  bottom  of 
the  saucepan  with  a wooden  spatula  to  prevent  burning, 
and  take  from  the  lire  when  tender,  keeping  them  closely 
covered  to  retain  the  llavor.  When  it  is  desired  to  retain 
the  skins  prick  them  with  a large  needle  and  plunge  into 
boiling  syrup. 

Syrup  for  preserving  Fruit.— To  seven  pounds  of 
granulated  sugar  a<Ul  five  pints  of  cold  water;  stir  till  well 
heated  but  do  not  let  it  boil.  Set  aside  to  use  in  canning 
fruits  or  stewing  them  for  sauce. 

Fruit  Pies  and  Tarts.— (Alessandro  Fillipini.)  The 
chef  of  Delmonico  in  his  book  ‘‘The  Table”  directs  that 
pies  and  tarts  of  peach,  apricot,  pear,  plum,  cherry, 
huckleberry,  gooseberry,  currant,  pine-api)le,  cranberry, 
strawbeny,  raspberry  and  blackberry  shall  be  made  in  the 
following  manner : After  lining  the  bottom  of  the  pie-dish 
or  tai-t-mould  with  paste  in  the  usual  way,  cover  it  wii^h  a 
thinhiyerof  apple  marmalade  (or  apple-sauce)  over  Avhich 
arrange  the  fresh  fruit  above  the  apple.  Then  dust  with 
powdered  sugar  and  bake  in  a moderate  oven  twenty 
minutes.  Atthe  end  of  that  time  draw  them  to  the  oven 
door  and  sprinkle  the  edges  lightly  with  sugar,  then  leave 
them  in  the  closed  oven  two  minutes  to  allow  the  sugar  to 
melt  thoi-oughly.  Remove  them  from  the  fire,  f)ut  to  cool 
for  twenty  minutes,  and  then  spread  evenly  over  the  fruit 
one  and  omehalf  ounces  of  af>ple  je]lJ^  Strawberries, 
i-aspberries  and  blackberries  are  strewed  uncooked  ov^er 
the  marmalade  baked  in  paste,  anil  over  that  sftread  a 
layer  of  the  apf)le  Jelly. 
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FRUIT  PUDDINGS. 

Fruit  PuddinsS" — All  plain  puddinf??^  are  greatly  im- 
proved by  spreading  over  them,  after  baking,  a thick  layer 
of  jam,  jelly,  or  the  pulp  of  stewed  fruit.  Cover  the  top 
with  a meringue  made  l)y  beating  the  whites  of  one,  two  or 
three  eggs  with  as  many  tablespoonfuls  of  sugar,  and  then 
returning  to  the  oven  just  long  enough  to  brown  lightly. 
The  fruit  converts  an  insipid  dish  into  one  which  recom- 
mends itself  to  any  palate.  Puddings  of  simple  rice  or 
bread  are  in  this  way  made  pleasant  to  Itoth  sight  and 
taste.  Frequently  the  necessity  of  rich  steaming  sauces 
which  are  both  extravagant  and  unwholesome  are  thus  ob- 
viated. It  is  impossible  to  describe  the  many  changes 
which  may  be  rung  from  the  ap]>le,  cherry,  berries  of  all 
kinds,  jjeaches,  itlums,  quinces,  and  cocoanuts,  but  which 
any  intelligent  housekeeper  can  vary  according  to  wish  and 
time.  If  jams  and  ji  Hies  are  put  up  with  less  sugar  than 
usual,  that  is  a little  less  than  pint  and  pound,  the  result  will 
be  more  agreeable  than  where  the  old  measure  is  adhered 
to.  In  a dark,  dry,  cool  cellar  such  fruit  will  keeiD  equally 
well,  especially  if  canned. 

Fruit  Pudding,  No.  1. — Pour  one  quart  of  boiling 
milk  over  three-quarters  of  a pound  of  bread-crumbs  a'kl 
six  tablespoonfuls  of  sugar,  one  tablesiioonful  of  butter, 
thi-ee  eggs,  well-beaten,  and  half  a teaspoonlul  of  extract 
of  vanilla.  Put  two  cups  of  strawberry,  raspberry  or  peacli 
jam  into  a mould,  pom-  in  the  barter  and  ste.-..m  for  two 
hours.  Cover  the  mould  while  steaming.  It  makes  a de- 
licious dessert. 

Fuiiit  Pudding,  No.  2. — Mix  togfither  one  cup  of  mo- 
lasses, one  cup  of  cho[)[)ed  suet,  one.  of  milk  anti  three  of 
flour  with  two  teaspoonfuls  of  baking-powder,  one  large 


MJSCELLANEOUH. 


!:;r> 

cupful  of  seeded  and  chopped  raisins  and  the  same  quanti- 
ty of  Zanre  currants.  Season  with  nutmeg.  Steam  three 
hours.  Serve  with  any  favorite  licpiid  sauce. 

Fruit  FiKhliiig,  No.  JJ.  Into  one  quart  of  scakled 
milk  stir  two  rounded  tablespoonfuls  of  Indian  meal,  two 
tahJespoonfnls  of  Hour,  one  tahlespoonfnl  of  tnitter  and 
two-thirds  of  a cupful  of  molasses.  Let  it  thicken,  stiiTing 
all  the  while  to  prevent  burning.  Pour  it  into  a buttered 
l)iulding-dish  and  stir  in  a large  cupful  of  seeded  raisins 
and  a teaspoonful  of  ginger.  Set  in  a moderate  oven  and 
occasionally  stir  up  from  the  bottom.  At  the  end  of  half 
an  hour  stir  in  a teacupful  of  cold  milk,  oi  moi-e  if  it 
seems  needed.  Bake,  without  stirring,  half  an  hour  longer. 

Fruit  J*iid<lii!g,  No.  4.  Soak  one  cap  of  stale  bread- 
crumbs in  one  pint  ( f hot  milk;  add  one  tat)le.-ipoonful  of 
liutter,  one  cupful  of  sugar,  one  saltspoonful  e.f  salt,  and  one 
saltspoonful  of  spice.  When  cool,  add  three  eggs,  well 
beaten.  Add  two  cu])S  of  fruit,  either  chopped  api)les,  lui- 
sins,  currants,  canned  ])eaches,  or  apricots,  - one,  or  a mixt- 
ure of  two  or  more  vaiieties.  V/lien  using  canned  fruit 
drain  it  from  the  syrup,  and  use  the  latter  in  making  a 
sauce.  Vai*y  the  sugar  according  to  the  fruit.  Turn  into  £i 
buttered  f)udding-iuould  and  steam  two  hours. 

Fruit  Minute  Pudding,  No.  5.— Measure  out  one 
(piart  of  rich  new  milk,  reserving  half  a pint  in  order  to 
wet  live  large  rounded  tablespoonfuls  of  sifted  flour.  Heat 
the  larger  portion  of  tiie  milk,  together  with  one  even  ciq)- 
ful  of  sugar,  to  a boil  in  a lariiia  kettle,  and  turn  the  hot 
mixture  gradually  over  the  cold  milk  and  flour,  stirring  all 
the  while  to  prevent  lumps.  Return  it  to  the  kettle  find 
cook  it  till  it  thickens,  which  will  be  about  ten  minutes 
after  it  begins  to  boil.  Take  it  off  the  srove  and  beat  while 
it  is  cooling.  When  half  cold  add  sliced  bjinanas,  or  whole 
strawberries,  whortleberries,  raspberries,  blackbi  rries. 
sliced  apricots  or  peaches.  Serve  ice  cold.  The  amount 
of  fruit  will  i)e  determined  t>y  the  taste  of  the  maker. 

A delicious  variety  of  the  same  pudding  may  be  inade  by 
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leavinf^  out  tlie  fruit  and  i^eplaciiif?  o:je-’ui!f  pint  of  milk 
by  the  same  (piantity  of  strong  coffee.  Ag  ain,  a chocolate 
l)udding  may  be  substituted  by  using  one  s(piare  of  choc- 
olate with  thequai't  of  milk  and  cooking  it  just  as  for  the 
fruit  pudding  but  minus  the  fruit. 

Fruit  and  t’ako  l*u(l<liiig,  IVo.  <>.— ^In  a buttered  pud- 
ding-mould put  a layer  of  fine  cracker-m-umbs  or  plain 
cake;if  Ibe  former  moisten  these  with  milk,  then  a layei’ 
of  jam  and  a layer  of  cake  ci-umljs.  Over  this  strew 
grated  oi‘  desiccated  coc.oanut,  and  over  all  stale  cake- 
crumbs.  Steam  the  pudding  two  hours.  Eat  with  sweet 
cream. 

Fruit  Pudding,  No.  7. — Line  a baking-dish  with  a 
light  puff  imste  and  over  it  strew  a layer  of  shredded  pine- 
apple. S{)rinkle  with  powdered  sugar  and  add  a layer  of 
thinly  sliced  oranges,  seeded  and  sugared.  Continue  with 
bananas  and  repeat  the  layers  of  these  three  fruits  till  the 
dish  is  full.  Co\er  with  iiaste  and  bake  to  a light  brown. 

Fruit  Pudding,  No.  8.— Cut  in  slices  half  a pound  of 
any  kind  of  stiile  cake,  sponge  is  best,  and  soak  an  hour  in 
warm  milk,  then  beat  iip  ligiitly  adding  a large  teaspoon- 
ful of  butter  if  sponge  cake  is  used,  one  well-beaten  egg, 
yolk  and  white  sepai’ate,  and  a dessertspoonful  of  sugar. 
The  whole  should  be  slightly  thicker  than  ordinary  cake 
mixture.  At  the  last  stir  in  a large  tablespoonful  of 
quince  or  orange  marmalade,  or  chopped  pine-ei{)ple,  peach, 
cherries,  berries,  apricots  or  plums,  and  bake  in  a buttered 
l)udding-dish  in  a moderate  oven.  If  desired  a meringue 
can  be  poured  over  the  top,  made  by  beating  the  whites  of 
two  eggs  and  two  tablespooufuls  of  powtlered  sugai'  to  a 
siiff  froth.  When  the  pudding  is  done  cover  with  the  mer- 
ingue, return  to  the  oven,  and  brown  hliglitly.  In  this  case 
use  the  beaten  yolks  of  the  two  eggs  for  the  pudding. 

Fruit  Pudding,  No.  1).— Cover  the  bottom  ot  a but- 
tered ])udding-dish  with  c.i'umbs  of  plain,  stale  cake  mixe  1 
witli  cracker-crumbs,  anti  moisten  them  with  a little  milk- 
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Over  this  put  a layer  of  citron,  seeded  raisins  and  figs,  can- 
died cherries,  hits  of  marmalade  or  l>erry  jam,  and  a few 
blanched  almonds  cat  in  quarters.  On  this  strew  another 
layer  of  crumbs,  and  over  the  whole  i>our  a custard  made 
with  two  cups  of  milk,  three  eggs  and  thi'ee  tablespoonfuls 
of  sugar.  Cover  it  and  let  it  soak  half  an  hour,  then  set  in 
hot  water  in  a large  dripping-pan  and  bake  half  an  hour. 

Fruit  Pudding,  No.  10. — Cream  two-thi>ds  of  a cup- 
ful of  butter  and  tAvo  heaping  cupfuls  of  sugar,  and  stir  in 
four  eggs  beaten  light,  yolks  and  whites  together.  Mix  iu 
three-fourths  of  a cupful  of  milk,  two  teaspoonfuls  of  lem- 
on juice,  one  and  one-half  cups  of  flour,  two  even  teaspoon- 
fuls of  baking-powder,  one  cupful  of  seeded  raisins  and 
lialf  a cupful  of  currants,  both  warmed  and  rolled  in  dour. 
Steam  three  hours. 

Fruit  l*ud<liug'.  No.  11. — To  one  quart  flour,  four 
eggs,  one  cup  of  butter,  one  teaspoon ful  soda,  two  tea- 
spoonfuls  cream  of  tartar,  add  sweet  milk  enough  to  make 
a stiff  batter.  Then  stir  in  two  cupfuls  of  seedless  raisins 
or  dried  cherries,  and  bake. 

Fruit  Pudding,  No.  12. — Soak  one  cup  of  stale  bread- 
crumbs in  one  pint  of  hot  milk,  add  one  tablespoonful  of 
butter,  one  cup  of  sugar,  one  saltspoonfid  of  salt,  and 
spice  to  taste.  When  cool  add  three  eggs  well  beaten. 
Add  two  cups  of  fruit,  eicher  chopped  apj)les,  raisins,  ciu’- 
rants,  canned  peaches,  or  apricots, — one,  or  a mixture  of 
two  or  more  varieties.  When  u.sing  canned  fruit,  drain  it 
from  the  syrup  and  use  the  latter  in  miking  a sauce. 
Vai-y  the  sugar  according  to  the  fruit.  Turn  into  a but- 
tered pudding-mould  and  steam  two  hours. 

Fruit  Pudding,  No.  i;5.— Stir  two  tablespoonfuls 
thick  cream  in  a pint  of  buttermilk,  add  a scant  teaspoon- 
ful soda,  a teacupful  of  sug.ar,  and  enough  sifted  flour  to 
make  a smooth,  light  batter.  Butter  a tin  basin  and  place 
in  it  fruit  of  any  kind  to  the  depth  of  an  inch  or  more;  add 
sugar  to  taste  a.nd  pour  the  batter  over  it.  When  it  is 
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baked,  turn  it  bottom  side  upoii  a large  platter,  and  servo 
with  sweetened  cream. 

Fruit  Pudding — (Qaeen  of  Paddings  ) Soak  one  pint 
of  stale  bread-crumbs  in  one  quart  of  rich  new  milk  for  half 
an  hour,  tlien  stir  in  one  cup  of  sugar  and  the  yolks  of  three 
eggs  beaten  together.  Mix  in  one  heaping  teaspoonful 
of  butter  and  beat  all  together  thoroughly.  At  the  last  add 
the  juice  and  grated  yellow  peel  of  one  lein:>A.  Bake  half 
an  hour  in  a moderate  oven.  Beat  the  whites  of  three 
eggs  light  with  as  many  tablespoonfuls  of  powdered  sugar. 
Draw  the  pudding  to  the  m:)uth  of  the  oven  and  spread 
over  it  a layer  of  jam,  jelly,  marmalade  or  fresh  fruit 
nicished  and  sweetened,  and  over  that  spread  the  meringue. 
Let  it  brown  in  the  oven  a few  minutes  with  the  door  open, 
and  serve  warm  or  cold. 

ffain  Turu-over.s. — Roll  paste  four  inches  long  and 
nearly  three  in  breadth— it  should  be  an  eighth  of  an  inch 
thick — and  on  each  lay  a spoonful  of  jam  marmalade  or  any 
kind  of  stewed  fruit  drained  of  its  juices.  Turn  the  edges 
over  and  press  them  lightly  together,  wetting  them  very 
slighth',  and  bake  in  a moderate  oven.  Dredge  with 
powdered  sugar  or  cover  with  soft  icing  and  serve. 

Fruit  Mauioca  Pudding.— Pour  one  quart  boiling 
water  over  one  half  cup  of  manioca,stirring  to  prevent  lump- 
ing, then  mix  in  three  cupfuls  of  strawberries,  raspberrie.s, 
huckleberries,  or  sliced  peaches,  with  a scant  cupful 
of  sugar.  Add  one  or  two  well-beaten  eggs,  and  bake  slow- 
ly about  an  hour.  Serve  with  cream  and  sugar.  A cup- 
ful of  fruit  juice  may  be  used  in  place  of  the  fruit. 

Perry  and  lliec  Pudding.— Soften  cold  boiled  rice 
in  the  proportion  of  two  cupfuls,  of  milk  to  two  of  rice, 
stirring  till  all  the  lumps  are  dissols^ed,  add  three  eggs,  well 
beaten,  a teaspoonful  of  butter,  a scant  cupful  of  sugar, 
and  lastly  two  cupfuls  of  rasiiberries,  lilackberries,  pitted 
cherries  or  chopped  apple.  Bake  slowly  in  a buttered  pud- 
ding-dish one  hour. 
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Fruit  and  Tapioca  Pudding'.— Soak  otie  capful 
of  tapioca  in  two  quarts  of  water  overnight  after  wash- 
ing it  well,  and  in  the  morning  cook  in  a farina  kettle  till 
it  is  soft  and  transpai’ent.  Sweeten  slightly  and  turn  it 
into  the  dish  in  which  it  is  to  he  served.  Over  the  tapioca 
turn  a tumblerful  of  jam,  jelly  or  stewed  or  canned  fruit. 
It  Juay  be  berries,  cherries,  plum^,  pear.s,  pine-apple, 
peaches  or  quince,  or  two  or  three  kinds  mixed,  anything 
left  from  cans  or  tumblers  that  ai-e  half  used.  Mix  with 
the  tapioea,  stiiTing  fr  om  the  bottom,  and  serve  with  sweet 
cream.  It  makes  an  easily  made  and  delicious  dish. 

Fruit  and  Tapioca. — Wash  half  a cupful  of  tapioca  in 
several  waters ; soak,  and  in  the  naorning  cook  till  it  begins 
to  soften.  Then  add  to  it  one  and  one  half  cupfuls  of  jelly, 
jam  or  marmalade,  and  sugar  to  taste,  and  cook  till  it  is  soft. 
Stir  in  the  beaten  whites  of  three  eggs,  and  turn  into  a 
mould  to  harden.  Serve  with  cream  or  a thin  custard 
made  with  the  yolks  of  three  eggs. 

Jelly  Pudding  . — Two  cups  very  fine  stale  biscuit  or 
bread-crumbs,  one  cup  rich  milk,  fi\m  eggs,  beaten  very 
light,  one-half  teaspoonful  soda,  stirred  in  a little  water,  one 
cupful  jelly,  jam,  or  marmalade.  Scald  the  milk  and  pour 
over  the  crumbs.  Beat  until  half  cold,  and  stir  in  the  beat- 
en yolks,  then  whites,  finally  the  soda.  Fill  large  cups  half 
full  with  the  batter,  set  in  a quick  oven  and  bake  half  an 
hour.  When  done  turn  out  quickly ; with  a sharp  knife 
make  an  incision  in  the  side  of  each,  pull  partly  open,  and 
put  a libei’al  spoonful  of  the  conserve  within.  Close  the 
slit  by  pinching  the  hedges.  Eat  warm  with  sweetened 
cream . 

English  Plum  Pudding. — (A  two  guinea  Prize  Plum 
Pudding  selected  out  ol;  live  hundred  recipes.) 

1 pound  of  raisins, 

1 pound  of  finely  chopped  suet, 
f pound  stale  bread-crumbs, 

5 poTind  brown  sugar. 

Grated  rind  of  one  lemon. 
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i l)OUiid  of  minced  candied  orarif^e  jieel, 

:j  pound  Hour, 

1 poun<l  of  currants, 
i a nutmeg  grated, 

5 eggs. 

Clean,  wash  and  dry  the  currants.  Stone  the  raisins.  Mix 
all  the  dry'  iugreilieuts  well  together.  Beat  the  eggs  fliere 
it  is  directed  to  add  one  half  pint  of  brandy,  for  which  the 
same  quantity'of  sweet  cider  may  l)e  sul)stitntecl,  or  fruit 
juice  of  any  kind),  then  pour  them  over  tlie  dry  ingre- 
dients and  mix  thoroughly.  Pack  into  greased  small 
kettles  or  moulds  (this  will  make  about  six  pounds),  and 
boil  for  six  hours  at  the  time  of  making  and  six  hours  when 
wanted  for  use. 

Fruit  and  IJread  Pudding.— Cut  a small  stale  loaf  of 
bread  into  very  thin  slicas  and  batter  them  lightly.  Into 
the  bottom  of  a large  imdding-dish,  buttered,  put  a lay*er 
of  bread,  then  a handful  of  currants  and  raisins,  the  former 
must  be  washed  and  dried,  the  latter  stoned  and  chopped. 
Ov'er  this  put  a second  layer  of  bread  and  then  fruit. 
Make  a custard  of  four  eggs,  t vo  and  a half  cupfuls  of  milk, 
four  tablespoonfuls  of  sugar,  and  pour  over  the  bread 
and  fruit.  Cover  and  let  it  stand  half  an  hour  to  soak  the 
bread,  then  bake  in  a moderate  oven  forty  minutes. 


FRUIT  SAUCfiS  FOR  PUDDINGS. 

Raiiana  Sauce. — Make  ,a  syriq)  of  one  cup^’ul  of  sugar 
and  one  half  a cupful  of  water,  and  boil;  thicken  it  with 
one  even  ta.blespoonful  of  corn-starch,  maile  smooth  in  a 
little  cold  water,  and  stir  in  one  iieaping  teaspoonful  of 
l)utter.  Mash  one  large  ripe  banana  and  beat  into  the 
sauce,  which  should  be  used  tis  soon  as  it  is  cool.  In  the 
same  way  make  a sauce  of  raspberry,  cun-ant,  or  straw- 
beri-y,  using  either  fresh  or  canned  f”uit.  If  there  is  much 
juice  thicken  it  with  aiTowi-oot  or  coi-n-starch,  and  sweet- 
en it  to  taste,  add  butter  in  due  proi>ortion. 
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Jelly  Sauce.— Beat  the  whites  of  three  eggs  to  a stiff 
froth,  gradually  adding  one  half  cupful  of  powdered  .sugar 
Soften  one  half  cupful  of  jelly,  either  currant  or  any  other, 
on  the  back  of  the  range  and  beat  that  into  the  egg.s.  Tlieii 
beat  in  one  half  teacupful  of  sweet  cream  and  serve  at 
once. 

Lenioii  Sauce.— Wet  one  heaping  tablespoonful  of 
flour  with  two  of  cold  water  to  a smooth  paste  and  stir  it 
into  two  cupfuls  boiling  water.  Stir  till  it  thickens.  Beat 
together  two-thirds  of  a cupful  of  sugar  and  a heaping  tea- 
spoonful of  butter  with  one  egg,  yolk  and  white  together, 
and  pour  over  these  ingredients  the  cooked  paste,  stirring 
constantly  for  one  minute  or  till  the  sugar  is  melted  and 
egg  scalded.  Set  back  on  the  stove  and  mix  in  the  juice  of 
one  large  lemon  and  half  the  grated  peel  or  the  juice  of  two 
small  lemons. 

Orange  Sauce. — Orange  sauce  is  made  like  lemon  sauce 
except  that  a little  more  flour  is  needed  to  thicken  as  more 
orange  juice  is  needed  for  flavoring.  Two  oranges  will  be 
n<.)ne  too  many. 

Peach  Sauce.— Boil  one  cup  of  new  rich  milk  in  a small 
saucepan  set  in  a larger  or  in  a small,  farina  kettle,  and 
thicken  it  with  one  tablespoonful  of  flour,  made  smooth  in 
a little  cold  milk.  When  it  thickens  mix  in  one  egg  beaten 
with  two-thirds  of  a cup  of  sugar  and  stir  till  the  egg  is 
cooked.  Then  take  from  the  stove  and  stir  it  into  two-thirds 
t f a cup  of  very  ripe  peaches,  pared,  and  pressed  through  a 
colandei*,  or  the  same  quantity  of  stewed  or  canned 
|)eaches  likewise  mashed  and  sifted.  Beat  well  and  set  on 
the  ice  till  cold.  If  the  fruit  used  is  already  swe*etened  use 
only  half  a cup  of  sugar.  Apricot  sauce  is  made  in  precise- 
ly the  same  way. 

Raspberry  Sauce. — Stir  one  tablespoonful  of  butter  to 
a i;ream  and  beat  in  a heaping  cupful  of  sugar,  the  juice  of 
one  small  lemon  and  lastly  one  cupful  of  fresh  raspberry 
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juice,  or  raspberry  jam.  Bext  togati^er.  chill  oa  ice  and 
serve  with  fruit  pudding.  In  the  same  way  make  any  kind 
of  fruit  sauce. 

Strawberry  Sauce,  NTo.  1.— Rub  to  a cream  one  large 
spoonful  of  butter  and  one  cupful  of  sugar.  Mix  in  the 
stiff  beaten  white  of  one  egg  and  one  half  pint  of  mashed 
strawberries. 


Strawberry  Sauce,  No.  2.— Beat  together  one  cupful  of 
sugar  and  ouetablespooriful  of  t)utter  and  stir  into  one  cui)- 
ful  of  boiling  watei\  Then  stir  in  one  level  tablespoonful  of 
flour,  made  smooth  in  three  of  milk,  and  let  it  thicken, 
l^our  the  whole  over  one  quart  of  strawberries  mashed 
through  a colander.  Beat  well  and  heat,  but  not  boil  the 
sauce,  if  it  is  desired  hot.  One  iiint  of  canned  strawberries 
may  be  used  instead  of  the  fresh. 

Raspberry  or  currant  sauce  may  be  made  in  the  same  way. 
For  currants  take  a little  more  sugar. 


SAUCES  FOR  GAME. 

fTelly  Sauce  for  Game.— Cut  a small  onion  into  thin 
slices  and  fry  in  a piece  of  butter  as  large  as  an  English 
walnut  until  it  is  brown.  Then  add  a teaspoonfiil  of  flour 
stirred  in  smoothly,  two  bav  leaves,  one  dessertspoonful  of 
vinegar  or  one  teaspoonful  of  lemon  juice,  and  lastly 
half  a cupful  of  currant  jelly. 

Currant . Sauce  for  Game.— Mash  six  quarts  of  ripe 
currants, add  the  juice  and  grated  peel  of  three  large  or  four 
small  oranges,  discarding  seeds.  Stone  one  quart  and  one 
ha  f of  raisins,  chop  fine  and  add  to  currants  and  oranges. 
Cook  slowly  two  hours,  then  add  six  pounds  of  granulated 
sugar,  stir  and  cook  slowly  three-fourths  of  an  hour. 
Pack  in  jars  of  glass  or  stone. 
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FRUIT  FILLING  FOR  LAYER  CAKE. 

To  the  almost  numberless  ways  of  coDCocting  fruit  fill- 
ing for  layer  cake  woman’s  inventive  genius  is  constantly 
acluing  new  recipes.  Fruit  is  grated,  mashed,  stewed  and 
made  into  jellies  and  marmalades  for  this  sole  purpose. 
A favorite  method  is  to  incorporate  the  result  with  icing. 
Any  plain  cake  may  be  taken  as  the  base  of  layer  cake,  as 
for  instance,  the  following : 

Cake  for  Filling, No.  1. — (Marion Harland  )Threeeggs, 
one  cup  of  sugar,  butter  the  size  of  an  egg,  one  cup  of  Hour, 
one  teaspoonful  of  cream  of  tartar  and  hnlf  a teaspoonful  of 
soda.  Bake  in  jelly  tins  and  spread  with  jelly  or  filling. 

Cake  for  Filling, No.  2.— Cream  one  cupful  of  powder- 
ed sugar  and  one  taVtlespoonful  of  butter,  and  mix  in  the 
well-beaten  >olks  of  three  eggs,  then  the  stifily  beaten  whites 
then  three-fourths  of  a pint  of  flour,  alternately  with  half  a 
cupful  of  milk,  and  lastly  one  heaping  teaspoonful  of  baking- 
powder. 

Almond  Filling,  No.  1. — Boil  half  a pint  of  cream. 
While  it  is  heating  mix  a teaspoonful  of  flour  with  a table- 
spoonful of  cold  milk  and  stir  into  the  yolks  of  three  eggs, 
beaten  with  two  heaping  tal)lespoonfuls  of  sugar.  Stir  the 
whole  into  the  boiling  cream  and  cook  till  thick.  Then 
mix  in  half  a pound  of  blanched  and  chopfied  almonds  and 
spread  between  the  layers.  Flavor  the  icing  with  almond 
extract. 

Almond  Filling,  No.  2.— Take  one  pint  of  sweetcream 
a day  old.  Whiptill  vex*y  light  wi.*^';.'  an  egg-beater.  Blanch 
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and  chop  a pound  of  almonds.  Stir  into  the  sweetened 
\vhi2)ped  creain,  and  put  on  the  toji  and  between  the  lay- 
ers. 

Alinoml  Filling-,  Xo.  3.— Blanch  a pound  of  almond.s, 
resers  e a dozen  and  choj)  fine  the  remainder.  Beat  tlie 
whites  of  ihree  eggs,  adding  graduallj"  a scant  cu^j  of  i)ow- 
dered  sugar.  When  stiff  enough  to  stand  alone  save  out 
enough  to  ice  the  top  of  t he  cake  and  mix  the  chopped  al- 
monds with  the  rest.  Sju'ead  this  between  the  layers  and 
cover  the  to^j  with  the  reserved  portion.  Sj^lit  in  two  the 
dozen  whole  almonds  and  arrange  in  a garland  in  the  icing 
while  soft. 

Apple  Filling  . — Peel  and  grate  two  large  sour  apples 
and  flavor  with  extract  of  lemon  or  lemon  jieel.  Stir  in 
one  well-beaten  eggand  one  cui>  of  sugar,  whip  it  well,  then 
let  it  simmer  in  a granite  saucei:)an  five  minutes,  or  till  it 
thickejis.  If  too  thin  stir  in  one  dessertspoonful  of  flour, 
made  smooth  in  a little  cold  water. 

IJanaiia  Filling,  Xo.  1. — To  five  or  six  iieeled  and 
mashed  bananas  add  the  juice  of  one  lemon  and  h,^-lf  a cup 
of  sugar. 

Hanana  Filling,  Xo.  2. — Make  an  icing  as  directed  in 
Almond  filling,  and  into  it  stir  tvvo  finely  mashed  bananas. 
It  will  be  enough  for  twm  layers.  U.^e  double  the  number 
of  bananas  for  four  layers,  and  so  on.  Garnish  the  toji  with 
thin  layers  of  the  fruit  if  it  is  to  be  eaten  immediately, 
otherwise  simiily  cover  it  with  icing. 

Chocolate  Filling,  Xo.  1. — Scrape  or  grate  one  square 
of  Baker's  chocolate  and  mix  with  one  cuiiful  of  sugar.  Stir 
it  very  slowly  into  a half- teacupful  of  boiling  milk,  then 
mix  in  the  slightly  beaten  yolks  of  two  eggs.  Stir  well  and 
simmer  ten  minutes.  When  cooked  flavor  with  half  a tea- 
si^oonful  of  vanilla  and  si)read  between  the  layers. 
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Chocolate  Fillinj*-  and  Icing,  Xo.  2.— Sciape  two 
squares  of  eliocolate,  inir  with  one  cupful  of  brown  sugar 
and  melt  in  a small  cup  over  a tea-kettle  of  boiling  water. 
Beat  the  whites  of  three  eggs  to  a stiff  froth,  flavor  with  a 
teaspoon'ul  of  vanilla,  and  carefully  mix  in  the  chocolate. 
Beat  well,  and  spread  between  the  layers  and  upon  the  top. 
Should  it  harden  too  vapidly  rewarm  over  boiling  water. 

Chocolate  Filling,  No,  B.— Scrape  two  squares  of 
chocolate  into  one  half  cup  of  milk,  add  three  heaping 
tablespoonfuls  of  sugar  and  boil  till  thick.  Spread  between 
and  upon  the  layers. 

Cocoannt  Filling,  No.  1.— Boil  together  two  cupfuls 
of  powdered  sugar  and  half  a cupful  of  water  till  it  snaps 
when  dropped  in  cold  water,  rhen  beat  in  slowly  the  stiff 
betiten  whites  of  two  eggs  and  a teaspoonful  of  lemon  juice 
or  vinegar.  Beat  till  cold,  then  mix  in  four  tablespoonfuls 
of  gi-ated  or  desiccated  cocoanut  and  spread  between  the 
layers.  Strew  the  top  with  grated  cocoanut  mixed  with 
half  the  quantity  of  sugar.  A filling  not  so  rich  is  made  by 
the  recipe  given  in  Almond  filling. 

Cocoanut  Filling,  No.  2.— Make  a soft  icing  of  the 
whites  of  three  eggs  and  pulv'erized  sugar,  with  which  cover 
each  Ir.yer  thickly.  Over  it  spread  fresh  grated  cocoanut  or 
desiccated  cocoanut,  soaked  half  an  hour  in  a cup  of  milk. 

Cocoannt  Filling,  No.  J5.— Two  cupfuls  granulated 
sugar,  two-thirds  cup  milk  of  the  fresh  cocoanut,  boiled 
together  until  it  will  harden  when  dropped  into  cold 
water.  Beat  whites  of  two  eggs  to  standing  froth,  pile 
high  on  large  platter,  and  j)our  syrup  while  boiling  over 
them,  stirring  constantly.  While  cooling  add  a tablespoon- 
ful more  of  coc<>auut  milk  and  flavor.  Reserve  enough  to 
cover  h>)j  and  sides  of  cake,  and  into  the  remainder  put 
one-half  cup  fresh  grated  cocoanut  and  spread  quickly 
(before  it  cools)  between  the  four  layers.  Then  while  the 
plain  frosting  is  yet  warm,  cover  top  and  sides,  and  sprinkle 
thickly  with  plenty  of  cocoanut.  This  recipe  maybe  used 
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with  the  desiccated  by  previously  soaking'  one  large  cupful 
in  half  cup  sweet  milk. 


Cranberry  Filling’. — Use  rich  cranberry  jelly  as  filling 
for  layer  cake.  Cover  the  toj)  with  icing  colored  a delicate 
red  with  a trifle  of  cranberry  juice  or  cochineal.  Arrange 
the  slices  with  alternate  squares  of  cake  covered  with  white 
icing. 

Date  Filling. — Pare,  core  and  slice  tart  apples  and  stew 
till  nearly  done,  then  add  an  equal  quantity  of  stoned  dates. 
Cook  slowly  till  the  fruit  is  reduced  to  a pulp.  Sweeten 
with  but  little  sugar  as  the  date's  are  rich  in  saccharine 
matter,  and  press  the  pulp  through  a sieve.  Use  as  a filling 
for  layer  cake  or  Washington  pie. 

Fig  Filling’,  Xo.  1. — Separate  and  wash  a dozen  large 
fresh  figs.  Chop  them  fine,  barely  cover  with  water,  and 
let  them  boil  to  a soft  paste.  Remove  from  the  fire  and  at 
once  stir  into  the  icing,  made  by  beating  stiff  the  whites  of 
four  eggs  with  one  cupful  of  sugar. 

Fig  Filling,  No.  2.— Boil  together  one  half  pound  of 
figs  and  half  a cup  of  water  with  three  tablespoonfuls  of 
sugar  for  five  minutes,  or  until  the  ingredients  make  a 
paste.  The  figs  should  first  be  separated,  washed  and 
chopped  moderateU  line.  While  the  paste  is  warm  spread 
it  between  the  layers. 

Fig  Filling,  No.  3.— Boil  one  pound  of  pulverized 
sugar  in  a scant  half  cup  of  water  till  it  hairs,  and  gradual- 
ly stir  it  into  the  well-beaten  whites  of  three  eggs.  Beat 
together  till  it  begins  to  stiffen.  Then  reserve  one  third 
of  it  for  icing  and  into  the  remainder  stir  one  pound  of 
sliced  figs.  Flavor  with  lemon  juice  and  spread  between 
the  layers  and  frost  the  top  with  the  reserved  icing,  flavored 
with  a scant  teaspoonful  of  vanilla. 

Fig  and  Raisin  Filling.— Prepare  the  figs  as  in  the 
preceding  recipe,  adding  halt  as  many  stoned  raisins,  by 
measure,  as  of  figs.  Soak  and  simmer  the  raisins  and  when 
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tender  a(Ll  to  them  the  choppinl  figs.  Siiuiner  again  till 
the  figs  are  soft,  then  spreful  between  the  cake.  An  equal 
quantity  of  figs  and  raisins  may  be  used. 

Jolly  Filling. —Any  kind  of  fruit  jelly,  jam  or  marma- 
lade is  good  to  spread  between  layers  of  cake  or  upon  a 
single  thickness  of  thin  cake.  It  should  be  made  with 
little  or  no  butter,  the  jelly  spread  upon  it  as  soon  as  the 
cake  is  taken  from  the  oven,  and  then  tied  to  cool  in  a I’oll, 
which  is  to  be  served  in  thin  slices. 

Lemon  Filling,  No.  1.— ( Ireain  together  one  egg  and 
one  cupful  of  sugar,  stir  in  one  table.- j)oonful  of  butter  and 
one  tablespoonful  of  flour  with  two  thirds  of  a cup  of  water. 
Boil  until  it  thicjiens.  then  stir  in  the  grated  peel  and  juice 
of  one  large  or  two  small  lemons. 

Lemon  Filling,  No.  2.— Whites  of  three  eggs,  three 
cupfuls  of  sugar,  one  teaspoonful  of  vanilla,  three  teaspoon- 
fuls of  lemon  juice.  Pour  half  a pint  of  bailing  water  on 
the  sugar  and  let  it  boil  until  clear  and  almost  candied. 
Beat  the  eggs  to  a stiff  froth,  and  stir  them  into  the  boil- 
ingsyrup;  remove  from  the  lire  and  beat  thoroughly  until 
it  becomes  a stiff  froth;  add  the  lemon  juice,  and  when 
j)erfectly  cold  add  the  vanilla.  Spread  it  l.)etween  the 
layers  and  on  the  top  and  sides  of  the  caliie. 

Orange  Filling,  No.  1.— Grate  part  of  the  yellow  rind 
of  a juicy  orange,  then  peel  and  grate  that  and  another, 
remove  the  seeds,  add  two  tablespoonftds  of  water,  one 
cupful  of  .sugar,  and  scald  in  a farina  kettle.  Into  it  stir 
one  taltlespoonful  of  corn-starch,  made  smooth  m a little 
cold  water,  and  cook  until  the  corn-starch  is  thick.  Beat 
the  whites  of  two  eggs  to  a stiff  froth,  with  one  cupful  of 
powdei-ed  sugar,  reserve  enough  of  this  to  spread  upon  the 
top,  and  stir  the  rest  into  the  orange  when  it  is  almost  cold. 
Flavor  the  icing  with  extract  of  orange. 

Orange  Filling,  No.  2. —Beat  the  white  of  one  egg  to  a 
fi'oth,  gradually  adding  three-fourths  of  ai)int  ofjtowdered 
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sugai’  and  the  grated  rind  and  juice  of  one  large  orange. 

Orange  and  Coeoanut  Cream  Filling.— Into  one 
egg  beaten  stiff,  yollc  and  white  together,  stir  one  cupful  of 
sweet  cream,  half  a cup  of  sugar,  one  cup  of  grated  cocoa- 
nut,  the  Juice  of  one  large  orange  and  |jart  of  the  grated 
peel.  With  this  spread  each  layer  arifl  the  top  of  the  cake, 
over  which  sprinkle  fi-esh  grated  coeoanut. 

Peach  Filling. — Beat  till  they  are  stiff  the  whites  of 
three  eggs,  adding  gradually  a scant  cupful  of  powdered 
sugar.  Si)read  a portion  of  this  over  the  thickest  of  the 
layers  for  the  bottom  of  the  cake.  On  this  arrange  a layer 
of  peeled  and  sliced  peaches,  and  on  them  place  another 
layer  of  cake.  Proceed  in  the  same  mannfer  with  one  or 
two  more  layers.  If  the  fruit  is  very  ripe  it  may  be  mash- 
ed and  then  stirred  into  the  icing.  Nectarine  or  apricot 
filling  may  be  prepared  in  the  same  way. 

Pine-apple  Filling. — Make  a thick  boiled  icing  in 
which  squeeze  the  juice  of  two  oranges.  Spread  over  the 
layers  of  cake  and  sprinkle  thick  with  grated  pine-apple. 
To  make  boiled  icing  turn  half  a cup  of  hot  water  over 
one  cup  of  granulated  sugar  and  boil  until  it  hairs.  Into 
the  stiff  beaten  Avhite  of  one  egg  add  as  much  cream  of 
tartar  as  can  be  heaped  upon  the  point  of  a penknife, 
and  into  the  egg  beat  slowly  the  hot  syrup  until  it  is  cold 
and  thick. 

Kaisin  Filling,  No.  1.— Chop  together  one  cupful  of 
seeded  raisins  and  half  as  many  blanched  almonds 
and  stir  into  boiled  icing,  which  is  made  by  cooking  to- 
gether one  cupful  of  granulated  sugar  and  half  a cup  of  hot 
water  till  a long  thread  can  be  spun  from  the  syrup.  Then 
]iroceed  as  in  the  recipe  above.  The  raisins  must. then 
be  stirred  in  rapidly  and  the  icing  spread  at  once  between 
the  layers.  Leave  out  the  almonds  if  desired. 

Raisin  Filling,  No.  2.— Boil  a cup  of  maple  syrup  till 
it  hairs,  or  dissolve  enough  maple  sugar  to  make  a cupful, 
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stirring  in  two  teaspoonfnls  of  vinegar  to  prevent  graining, 
then  add  a cuitful  of  seeded  and  chopped  raisins  and  stir 
till  cold. 

Hickory  Nut  Filling’.— Make  an  icing  of  three  beaten 
whites  and  as  many  cups  of  pulverized  sugar  and  si^read  on 
each  side  of  the  layers.  Cover  the  top  of  each  with  the 
meats  of  nuts. 

Raspberry  and  Strawberry  Filling.— Cover  each 
cake  laj’er  with  icing  made  like  that  given  in  Almond  cake, 
and  over  each  spread  another  of  fresh  fruit.  Let  them  Vie 
of  berries  selected  for  their  size  and  sweetness  anti  care- 
fully arranged. 

Tntti  Friitti  Filling,  No.  1.— Chop  very  fine  two 
ounces  of  citron,  then  add  a quarter  of  a ijound  of  fresh 
figs  and  chop  till  these  are  also  fine.  Add  two-thirds  of  a 
cupful  of  blanched  almonds  and  chop  again.  Chop  sepa- 
rately three  tsddespoonfu  s of  seeded  raisins  and  mix  with 
the  rest.  Make  an  icing  as  inAhnond  filling,  into  which, 
with  a fork,  lightly  mix  the  chopped  fruit.  Place  it  between 
the  layers  while  the  cake  is  warm. 

Tatti  Friitti  Filling,  No.  2.— Into  the  white  of  one 
egg  beaten  stiff  stir  one  cupful  of  seeded  and  chopped 
raisins,  half  a cupful  of  grated  cocoanut,  half  a cupful  of 
chopped  almonds  and  one  heaping  tables{)Oonful  of  sugar. 
Tiie  raisins  and  almonds  should  be  chop})ed  to  a paste. 


FRUIT,  JELLIES,  JAMS  AND  MARMALADES. 

Apple  fJelly,  No.  1. — For  this  purpose  use  sour  apples 
which  have  both  flavor  and  juice.  Wash,  cut  out  defects, 
and  slice  in  small  pieces  retaining  both  core  and  skin. 
Tlirow  into  a granite  or  porcelain  kettle  with  just  enough 
water  to  cover  them,  stew  slowly  till  they  are  soft,  and  press 
gently  through  a flannel  jelly-bag.  Boil  the  juice  half  an. 
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hour,  then  add,  by  measure,  half  as  much  sugar  as  juice. 
Return  to  the  kettle  and  boil  a few  minutes,  or  till  it  jellies 
when  dx’Oijped  on  a plate.  One  quince  to  every  dozen  apples 
gives  a rich  flavor  to  the  jelly.  Crab-apples  require  a litile 
more  sugar,  a heaping  cupful  to  a pint  of  juice. 

Apple  Jelly,  No.  2.— Take  apples  of  the  best  quality, 
good  flavor,  not  sweet,  cut  up  and  stew  till  soft;  strain  out 
the  juice,  letting  none  of  the  pulp  go  through.  Boil  to  the 
thickness  of  molasses,  then  weigh,  and  add  as  many  pounds 
of  crushed  sugar,  stirring  until  all  is  dissolved.  Add  one 
ounce  of  extract  of  lemon  to  every  twenty  pounds  of  jelly, 
and  when  cold  set  away  in  close  jars.  It  will  keep  for 
years. 

Apple  Jam,  No.  l.-(Mrs.  Parsons.)  Pare  and  core  tart 
apples  and  chop  tliem  fine.  To  each  iwund  of  apples  use 
three-fourths  of  a pound  of  s”gar,  and  the  juice  and  finely 
cut  rind  of  one  lemon,  and  for  three  pounds  of  apples  one 
heaping  teaspoonful  of  ginger.  Stew  apyfle,  sugar,  lemon 
and  ginger  one  hour,  then  put  in  cans  or  glasses  and  cover 
well.  Keep  in  a cool,  dry  place. 

Apple  Jam,  No.  2.— (Mrs.  Cornelius.)  Weigh  equal 
quantities  of  brown  sugar  and  sour  apples.  Pare,  core  and 
chop  them  fine.  Make  a syrup  of  the  sugar  and  clarify  it 
thoroughly,  then  add  the  ai)ples,  the  grated  peel  of  two  or 
three  lemons  and  a few  pieces  of  white  gingei’.  Boil  till 
the  apples  look  clear  and  yellow.  The  ginger  is  essential  to 
its  peculiar  excellence. 

Apple  3Iarmaladc. — Pare  and  core  sour  apples,  choj) 
them  moderately  fine  and  stew  with  a little  water,  allow'ing 
three-fourths  of  a pound  of  sugar  to  a pound  of  fruit. 
When  reduced  to  a fine  pulp  put  it  in  pint  cans  or  jelly  jars. 
This  is  nice  for  tarts. 

I5arberry  Jelly.— Wash,  stew,  mash  and  strain  the  ber- 
ries. Boil  the  juice  half  an  hour  and  allow,  by  measure, 
two  thirds  as  much  sugar  as  juice.  Drop  in  the  heated 
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sugar  and  boil  ten  minutes,  or  even  less,  if  it  iellies  when 
dropped  from  the  spoon. 

Klackberry  Jelly.--  Like  all  other  fruit  the  common 
blackberry  is  better  for  this  pui'pose  than  the  finer  varieties. 
The  berries  should  be  plucked  before  they  are  fully  ripe. 
They  should  be  cooked  in  a very  little  water,  or  better,  in  a 
stone  jai  set  upon  a few  sticks  or  a false  bottom  in  a larger 
kettle  of  cold  water  and  boiled  till  they  will  easily  mash. 
Squeeze  through  a flannel  jelly-bag,  boil  the  juice  twenty 
minutes  in  a porcekiin  or  granit  ized  kettle,  allow  a pound 
of  sugar  for  every  pint  of  juice,  heat  it  in  the  oven,  and  boil 
u|D  again,  then  turn  into  jelly  tumblers  that  have  been 
made  scalding  hot. 

Blackberry  Jam. — To  ev^ery  pound  of  berries  put  three- 
fourths  of  a i^ound  of  sugar,  fend  stir  often  to  pi-event  burn- 
ing. Cook  slowly  till  the  berries  are  mashed  and  well  done. 
A little  currant  jelly  or  lemon  peel  increases  the  flavor. 

Cherry  Jelly. — Wash  and  stone  the  cherries  and  heat, 
without  the  addition  of  water,  in  a stone  jar  or  porcelain 
Kettle.  Then  proceed  precisely  as  in  Blackberry  jelly. 

Crab-apple  Jelly. — Cut  Siberian  crab-apples  to  pieces, 
but  do  not  ijare  or  remove  the  seeds,  which  iini^art  a i:>leaS' 
ant  flavor  to  the  fruit.  Put  into  a stone  jar,  set  in  a pot  of 
hot  water,  and  let  it  boil  eight  or  nine  hours.  Leave  in  the 
jar  all  night,  covered  closely.  Next  morning  squeeze  out 
the  juice,  allow  pound  for  pint,  and  proceed  as  in  all  jellie.s. 
Should  the  apples  be  very  dry,  add  a cup  of  water  for  every 
six  pounds  of  fruit. 

Cranberry  Jelly,  No.  1. — To  every  quart  of  cranberries 
allow  a dozen  large  tart  api^les,  which  are  the  best  cut  up 
without  skins  and  seeds  and  boiled  with  the  berries  till  all 
are  tender.  Strain  through  a jelly-bag,  and  to  every  pint 
of  this  allow  a scant  iflnc  of  sugar.  Boil  the  juice  fifteen 
minutes,  skim,  and  then  add  the  heated  sugar.  Boil  fifteen 
minutes  longer,  or  till  it  jellies,  when  dropped  from  the 
spoon,  then  ijour  into  glasses  or  bowls. 
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Crimborry  Jelly,  No.  2. — Pick  over  the  cranberries, 
\va!L,h,  and  put  into  a porcelain  kettle  with  a cup  of 
water  to  a gallon  of  berries.  When  soft  mash  with  a wood- 
en spoon  and  turn  through  a strainer  fine  enough  to  retain 
skins  and  seeds.  Take  ecpuil  quantities  of  the  ]>ulp  and 
sugar  heated  in  thS^oven  and  boil,  stirring  constantly  to 
prevent  burning.  Cook  about  eight  minutes  from  the  time 
when  it  begins  to  boil,  and  turn  into  hot  bowls  or  glasses. 

Cranberry  Marmalade.— Press  the  cranberries 
through  a sieve  fine  enough  to  retain  the  skins,  and  sweet- 
en the  pulp  with  half  its  measure  of  sugar.  Boil  slowly  an 
hour,  or  till  it  thickens  when  droi  ped  from  the  spoon  on  a 
cold  saucer,  aird  pour  into  glasses. 

Currant  Jam.— Measure  the  currants  and  to  every 
quart  measure  out  two-thirds  of  a quart  of  sugar.  Mash 
the  fruit  and  cook  one  hour,  stirring  frequently  lo  prevent 
burning.  Then  add  the  sugar,  and  stir  and  simmer  for  fif- 
teen minutes,  then  put  up  in  hot  cans  or  hot  jars. 

Currant  Jelly.— Select  fruit  fully  ripe  but  not  stale. 
The  sooner  it  is  used  after  turning  red  the  better  jelly  it 
makes,  and  a dry  sunny  day  is  almost  indis  )ensable. 
Wash  the  currants  and  inck  out  imperfections  and  leay^es, 
but  do  not  stem  them.  If  convenient  use  one-fou>  th  or 
one-fifth  the  quantity  of  raspberries  as  of  currants.  Scald 
the  fruit  and  strain  through  a jelly-l)ag  without  applying 
much  pressuie.  Measure  the  juice  and  take  the  same 
quantity  of  sugar,  if  currants  alone  are  used,  if  bei-ries  ai-e 
added  take  a scant  measure  of  sugar,  a little  more  than 
two-thirds.  Spread  it  upon  shallow  i>lates  and  set  in  the 
open  oven  where  it  can  be  stirred  to  prevent  ljurning. 
Boil  the  juice  twenty  minutes,  skimming <‘f ten,  then  pour  in 
the  hot  sugar.  Simmer  gently  ten  minutes,  by  which  time 
the  juice  ought  to  begin  to  thicken  when  dropped  into  a 
cool  saucer,  then  dip  into  hot  glasses,  and  cover  closely 
when  cool.  If  it  does  not  thicken  at  once,  set  in  the  sun. 

The  following  reciiie  is  vouched  for  by  several  xiersons 
wl.o  have  tried  it. 
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Cold  Currant  Jelly.— (Mi  s.  Robinson.)  Crush  the  cur- 
rants in  an  earthen  jar,  taking  care  not  to  crush  the  seeds, 
then  pour  them  on  a fine  wire  sieve  and  let  the  juice  filter 
through.  When  they  no  longer  drip,  put  them  into  a 
coarse  muslin  hag  and  squeeze  rtie  remaining  juice  into  an- 
other dish.  This  last  is  to  he  made  into  jelly  hy  itself,  as  it 
is  not  so  clear  as  that  which  has  filtered  through  the  sieve 
M'ithout  assistance.  The  first  must  be  examined  closely 
and  if  not  perfectly  clear,  strained  again ; then  weigh  it, 
and  allow  two  pounds  of  granulated  sugar  to  one  of  juice. 
Mix  .ind  stir  until  it  has  become  perfectly  blended,  so  there 
will  he  no  grains  of  the  sugar  to  be  seen  on  the  spoon  when 
lifted  out.  Now  cover  the  jar  and  put  it  into  a very  cold 
cellar  for  twenty-four  hours,  or  into  an  ice-chest,  stirring  it 
thoroughly  every  two  or  three  hours  during  the  day  and 
evening,  and  again  early  in  the  morning.  It  can  not  he 
stirred  too  much,  as  on  its  ] erfect  blending  depends  your 
success.  It  is  worth  trying,  for  it  is  superior  in  flavoi’  to  all 
jellies.  At  the  end  of  twenty- four  hours  it  can  he  poured 
into  jelly  glasses  and  sealed  up.  It  must  he  kept  in  a very 
cool  place,  and  is  not  to  he  touched  for  foui’  or  five  months. 

Green  Gooseberry  Jam. — Cut  off  the  stems  and  blos- 
som ends  and  throw  them  ijito  the  preserving  kettle.  Al- 
low two  and  a half  ponnd.s  of  fridt.  Mash  it  with  a wooden 
spoon  and  boil  rapidly  ten  minutes  before  adding  the  sugar. 
Cook  forty  minutes,  stirring  to  lu’event  burning,  and  seal 
in  tumolers  or  jars. 

Grape  Jam.— Slif)  olT  the  skins  and  put  them  in  an 
earthen  cish  and  boil  the  pulp  in  a porcelain  kettle  till  the 
seeds  are  se]>arated.  Most  of  them  can  be  skimmed  from 
the  surface  of  the  juice  and  pulp,  the  remainder  will  sink 
to  the  bottom  when  the  kettle  is  set  liack  from  the  fire.  To 
the  iJulp,  juice  and  skins  together  take  three-fourths  their 
weight  in  sugar,  but  do  not  add  the  sugar  till  the  fruit  has 
boiled  half  an  hour.  Then  let  it  just  come  to  a boil  and 
seal  in  cans.  For  most  tastes  half  as  much  sugar  as  fruit 
will  be  sweet  enough. 
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CJraiJC  tfolly.— Select  fruit  that  is  hardly  ripe:  the  wild 
{^rape  may  be  used  while  green.  Mash  with  a wooden 
spoon,  throw  into  a preserviii'2  kettle,  and  cook  fifteen  min- 
utes. Strain  through  a (elly-hag,  boil  up  the  juice,  skim- 
ming it  well,  then  add  a pint  of  hot  pulverized  sugar  to 
every  i>int  of  juice.  Boil  ten  minutes  and  seal.  This  is  the 
usnal  formula  in  regard  to  sugar,  but  a third  less  sugar 
keeps  equally  well  and 's  tully  as  palatable. 

Orange  Marmalade,  No.  1. — tMrs.  Todd  in  (rood 
Housekeeping.)  G.-ate  tlie  outer  yellow  rind,  which  con- 
tains the  essential  oil,  from  the  fruit  used  for  marmalade 
and  i)our  over  it  enough  boiling  water  to  soften  it.  Then 
peel  the  skins  off  all  the  fi-uit,  taking  care  to  remove  all  the 
white  inner  rind,  and  cut  the  fruit  in  pieces.  Remov^e  all 
the  seeds  and  save  the  juice.  Pour  cold  water  ov^er  the 
skins  and  let  them  boil  till  they  are  thoroughly  ten- 
der, then  take  them  out,  strain  them,  ; nd  scrape  the 
strings  from  the  inner  side  with  a knife.  This  done,  cut 
them  into  very  thin,  even  strips.  While  this  is  being  done 
the  syrup  must  be  preparing  in  this  manner:  The  weight 
of  the  oranges  in  jump  sugar  is  put  in  a porcelain  kettle 
with  one  pint  of  water  to  every  two  pounds  of  sugar  and 
the  well-beaten  white  of  one  egg.  Let  it  come  to  a boil 
slowly,  skim,  pour  in  a little  cold  water,  and  as  the  scum 
rises  skim  again.  Let  the  ski  minings  drain  through  a hair 
sieve  and  return  the  dripping  syrup  to  the  kettle.  Into 
this  clarified  syrup  throw  the  thin  strips  of  orange  peel  and 
simmer  till  they  are  transparent.  Then  add  juice  and  puli) 
and  the  water  strained  from  the  grated  i3eeling.  Let  it 
boil  till  if  jellies  by  trying  with  a spoonful  dropped  into  a 
cool  plate.  Then  turn  into  moulds  or  glasses,  and  let  them 
stand  till  the  next  day.  Cover  with  thin  paper  wet  with  al- 
cohol, and  over  that  tie  another  soaked  in  white  of  egg. 
This  is  called  chip  marmalade. 

Orange  Marmalade,  No.  2.— (Smooth.)  This  is  made 
like  the  ‘-chip”  except  that  the  rinds  are  boiled  very  soft 
and  pounded  in  a mortar.  Mix  them  by  degrees  into  the 
syrup  with  a spoon  till  they  are  thoroughly  incorporated, 
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which  must  be  done  l>efore  the  boili*ig  be}<ins  again. 
When  they  are  well  blended  stir  in  the  juice  and  puli),  re- 
turn to  the  tire  and  boil  till  it  become.s  one  mass,  which  is 
when  the  color  is  clear  and  the  mass  heavier  in  stirring. 
Then,  after  the  grated  peel  is  pounded  in  a mortar  the 
marmalade  is  taken  off  the  tire  and  the  grated  peel  stirred 
in.  Return  to  the  fire  and  boil  up  again.  In  using  bitter 
oranges  keep  out  a portion  of  the  grated  peel,  unless  it  is 
desired  very  bitter.  Manufacturers  generally  use  about 
one-third  of  the  peel. 

Orange  Marmalade,  No.  3.— Quarter  some  large,  ripe 
fruit;  remove  the  rind,  seeds,  and  filaments,  taking  care  to 
save  the  juice.  Put  the  pulp  and  juice  into  a porcelain 
kettle,  and  mix  with  an  equal  quantity  of  strained  honey, 
adding  sufficient  powdered  sugar  to  make  it  sweet,  as  the 
honey  will  not  sweeten  it  enough.  Boil  and  skim  till  very 
thick,  smooth,  and  clear.  When  cold  put  it  in  jars. 

Orange  Marmalade,  No.  4.  — Grate  the  yellow  rind 
and  carefully  pare  off  the  tough  white  skin.  Remove  pits 
and  stringy  portions  and  cut  the  soft  pulp  fine.  For  every 
pound  of  pulp  and  grated  peel  take  a pound  of  white  lump 
sugar  and  half  a cuj:)  of  water.  Make  it  into  a syrup  and 
skim,  then  stir  in  the  oranges  and  boil  half  an  hear.  Turn 
into  glasses  and  set  in  the  sun.  Seal  or  tie  when  hard. 

Orange  Marmalade,  No.  Make  a thick  rich  apple- 
marmalade  out  of  sour,  tender  fruit,  using  a pound  of  sugar 
to  each  pound  of  fruit;  while  still  hot  stir  into  it  the  pulp 
and  juice  of  oranges,  prepared  as  in  No.  4,  except  that  the 
oranges  need  not  be  quite  as  sweet  as  pound  for  pound. 
Simmer  and  stir  till  the  fridt  is  very  thick,  then  tie  uj)  in 
jars  or  cans.  The  proportion  of  apple  to  orange  may  vary 
according  to  taste;  one-fourth  as  much  orange  as  apple  will 
make  a good  marmalade. 

Orange  Jam. — (The  Home  Maker.)  Cut  twelve  oranges 
in  very  thin  slices  p,nd  seed  them.  Add  to  them  s'X  pints 
cold  water,  leaving  it  standing  all  night.  Then  add  six 
pounds  of  sugar  and  boil  till  it  thickens  into  jam. 
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Peach  IMarinalade.— Select  rich  juicy  fruit,  pare,  stone 
and  weigh,  and  lieat  slowly,  using  no  water  but  its  own  juic- 
es. Cra(?k  the  kernels  of  one  third  of  the  pits,  cut  the  n 
uj)  and  stew  in  a i)iiit  of  watt-r  for  half  an  hour,  then  strain 
out  theliquor,  which  is  to  be  added  to  the  peaches  after 
they  have  been  boiling  three-quarters  of  an  hour  and  have 
been  reduced  to  a smooth  jam  by  the  heat  and  by  mashing. 
At  the  same  time  add  three-fourths  of  a pound  of  sugar  to 
every  pound  of  peaches  and  the  juice  of  a le:non  to  every 
four  pounds  of  jam.  Boil  ten  minutes,  skim  and  seal. 

Peach  fJelly.— Peel  and  stone  the  peaches,  crcick- 
ing  a dozen  pits  out  of  a measure  in  ordt  r to  tlavmr  the 
fruit  with  the  kernels.  Slice  the  fruit  fine  and  cook  until 
the  whole  is  reduced  to  a pulp.  A teacupful  of  water  must 
be  added  to  every  four  quarts  of  fruit.  Ex:[>re.ss  the  juice  as 
in  other  jellies,  adding  the  juice  of  one  lemon  and  two  or- 
anges to  evmry  pint.  Proceed  as  in  other  recipes.  It  is 
much  better  to  make  peaches  into  marmalade,  since  it  is 
almost  impossible  to  separate  much  juice  from  the  i)ulp. 
Plum  jelly  is  made  like  the  peach  except  that  the  pits  are 
not  needed  as  flavoring. 

Pear  Jelly.— Peel  and  quarter  juicy  ripe  pears 
and  stew  with  a very  little  water,  taking  care  topreventburri- 
iug.  If  cooked  in  a double  bailer  the  adclition  of  water 
will  not  be  needed.  When  reduced  toa  pulp  strain  through 
a sieve  so  as  to  leave  only  the  juice,  takiug  care  to  squeeze 
out  none  of  the  pul|).  Boil  twenty  minutes,  add  sugar, 
heated  and  measured  as  in  other  jellies,  heat  till  it  thickens 
and  pour  into  jelly  tumblers.  This  is  obviously  not  a fruit 
will  calculated  for  jelly 

Pear  Ararnialade. — Proceed  as  for  pear  jelly  but  press 
the  pulp  through  a coarser  sieve.  Put  ovmr  the  fire  agiin 
and  stir  constantly  to  prev’-ent  burning.  When  it  becomes 
quite  thick  add  a pound  of  sugar  for  every  pint  of  pulp, 
measured  befoie  it  has  boiled  tlie  second  time,  simmer  gen 
|]y.  and  put  in  jars  of  glass  or  st.one. 
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Quince  »Tclly.  -Wash  carefully  and  cut  out  all  dark 
specks.  Cut  iu  pieces  without  paring  or  coring,  and  stew 
very  slowly  in  enough  water  to  cover  the  fruit.  When  soft 
strain,  boil  twenty  minutes  and  add,  by  measure,  one-fourth 
1 be  quantity  of  sugar.  Boil  until  it  jellies  when  dropped 
ui)on  a cold  i)la,te.  As  it  is  diflicult  to  press  out  all  the  ge- 
latinous juice  it  is  well  to  pour  hot  water  upon  the  pulp  ia 
the  jelly-bag  and  press  it  through  slowly.  This  diluted 
juice  will  be  found  serviceable  in  stewing  apples  or  quinces 
again.  An  excellent  jelly  is  made  by  adding  a quarter  or  a 
third  the  quantity  of  sour  apples  to  the  quinces. 

Quince  and  Apple  Jelly.— Cut  small  and  core  an 
equal  weight  of  tart  apples  and  quinces.  Put  the  quinces 
in  a preserving  kettle,  with  water  to  cover  them,  and  boil 
till  soft;  add  the  ajiples,  still  keeping  water  to  cover, 
and  boil  till  the  whole  is  nearly  a pulp.  Put  the  whole  in- 
to a jelly-bag,  and  strain  without  pressing.  To  each  quart 
»'f  juice  allow  two  pounds  of  lump  sugar.  Boil  together 
half  an  hour. 

Quince  3rarnialade. — Wash,  peel  and  core  the  fruit, 
dropping  it  into  water  to  prevent  its  turning  black,  and 
stew  the  cores  and  peelings  for  three  hours,  iu  enougu  wa- 
fer to  cover  them.  Straiir  out  the  gelatine  in  a stout  jelly- 
bag  without  jiressure,  adding  a little  boiling  water  after  the 
first  juice  IS  expressed,  to  riir.se  olf  all  that  remains.  The 
liquor  should  then  be  put  on  to  boil  with  the  quinces  and 
stirred  often  till  the  fruit  is  reduced  to  a.fme  jam.  Then  add 
the  sugar,  which  need  be  only  three  fourths  the  weight  of 
the  peeled  quinces,  boil  u[)  once,  skim  them,  seal  in  cans 
or  i)ut  in  glasses,  and  cover  with  oiled  paper  pasted  tightly 
ground  the  tojrs. 

Kasphevry  .Jain. - Weigh  the  berries  and  allow  three- 
fourths  tlieir  wei”’ht  in  sugar.  Put  the  fruit  on  the  stove 
in  a porcelain  kettle  and  mash  with  a wooden  spoon. 
When  mashed  turn  in  currant  juice,  a i>int  of  juice  to  every 
two  quarts  of  berries  or  even  more;  the  proportion  ought 
to  suit  the  taste  of  the  housekeeper.  A little  currant  juice 
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gives  individuality  t»j  the  berry.  Let  it  boil,  skimming  oft- 
en. Then  add  the  sugar,  let  it  l)oil  herd  once,  stirring  all 
the  time,  and  seal  or  i)ut  ui)  in  l)owls. 

Ktispbcrry  ♦Jelly.— Make  like  Blackberry  Jelly. 

Strawberry  ♦Jam. — Select  small,  sweet  strawberries, 
wash,  hull  and  weigh  them,  allowing  three-fourths  as  much 
sugar  as  fruit.  Miisli  the  berides  over  the  range  in  a porce- 
lain or  granite-lined  kettle,  with  a wooden  masher  or 
spoon,  allowing  a large  teacui)ful  of  water,  or  ev^en  more  if 
the  fruit  is  not  juicy,  to  every  four  imunds  of  fruit. 
Boil  half  an  hour,  stirring  constantly,  then  pour  in  the  sug- 
ar, which  should  have  been  heating  in  the  oven.  Boil 
twenty  minutes,  then  seal  in  cans.  Pint  cans  are  most  con- 
venient. 

Strawberry  ♦Jelly. — Take  fresh  fruit,  hardly  ripe,  and 
boil  in  a glass  or  stone  jar  set  within  a kettle  having  a false 
bottom  to  keep  the  jar  from  the  fire.  When  the  berries  are 
soft,  squeeze  through  a jelly-bag,  measure  the  juice  and  al- 
low for  each  pint,  as  usual,  a pound  of  sugar.  Heat  the 
sugar  as  in  currant  jelly  and  boil  the  juice  twenty  minutes 
or  thirty  if  it  is  a damp  day.  Then  turn  in  the  sugar,  stir 
to  prevent  burning,  let  it  boil  up  oncf*,  and  turn  into  jelly 
tumV)lers  standing  in  hot  water. 


FRUIT  PASTES  AND  JELLIES  WITHOUT  SUGAR. 

li  is  not  generally  know.',  that  fruit  juice  may  be  boiled  to 
a jelly  without  sugar.  Mash  the  fruit  and  strain,  boil  down 
very  carefully,  in  poi'celaiu  or  granite  ware.  While  it  is 
thin  cook  rapidh%  but  as  it  thickens  let  it  simmer  slower  and 
slower  and  finally  finish  in  a stone-ware  jar  in  a cool  oven. 

Api>le  ♦Jelly  or  Poiuariiis.— Filter  new  cider  made 
from  sour  apples  through  a flannel  bag  and  heat  it  in  por- 
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celain  till  it  begins  to  thicken.  Finish  drying  in  shallow 
dishes  till  it  is  of  the  con'^istency  of  jelly  and  abontone  tenth 
of  its  first  ini3asiire.  Pack  it  in  glass  or  earthen,  and  it 
will  keep  during  the  suiunier.  It  can  be  diluted  for  sauces 
or  beverages.  It  is  useful  for  ))icnics  and  camping  parties, 
or  where  fresh  fruit  is  not  easily  obtained  or  canned  fruit 
is  too  cumbrous  to  carry. 


DRIED  FJ^UITS. 

Since  the  clays  of  canning-,  dried  fruit  has  fallen  into  un- 
deserved disrepute,  and  it  is  a pity,  since  drying-  preserves 
the  flavor  of  many  fruits  better  than  any  other  process  of 
preservation. 

Inferior  fruit  can  be  made  into  jellies  and  jams,  unripe 
fruit  may  be  stewed  and  preserved,  but  fruit  for  drying- 
must  be  of  the  first  cpiality  and  tlioroughly  ripe. 

Paring-machines  are  cheap  enough  to  come  within  reach 
of  every  family,  but  they  should  be  used  only  upon  apples. 
In  sections  of  the  country  where  this  fruit  does  not  keep 
well  it  is  a good  plan  to  dry  a fe-w  in  the  fall.  A i for  berries 
and  other  fruits,  there  are  many  who  have  not  time  to  can,  or 
who  have  no  cool  closet  room  for  jars,  to  whom  dried  fruit 
will  be  a luxury. 

Apples  dried. — Drop  pared  apples  into  cold  water  to 
prevent  discoloration,  cut  into  eighvhs  and  diy  on  frames 
covered  witli cheese-cloth  or  eoar-ie  netting.  They  should 
be  supported  on  [)osts  in  the  sunshine,  away  from  flies  and 
du.st,  aid  carefully  covered.  Turn  over  tlie  pieces  every 
day,  and  wlien  thoroughly  dry  store  in  pajier  bags  where 
they  are  away  from  the  reach  of  insects. 

In  stewing  dried  apples  jiick  over  the  fruit,  w'ash  in  two 
waters,  and  cook  in  boiling  water  half  an  hour.  By  this 
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process  of  fast  boiling  tlie  flavor  is  preserved  and  the  fruit 
retains  its  shape.  Keep  closely  covered  while  cooking. 

l>ric(l  IJorrios.— Pick  over  the  fruit,  spread  on  old 
earthen  plates  and  sprinkle  thick  with  sugar.  Setthemon 
a table  in  the  sun  and  cover  with  netting,  supported  so  as 
not  to  touch  the  fruit.  Finish  drying  in  a cool  stove  oven 
when  the  fruit  has  shrunken  one  half.  Turn  often  with  a 
silver  knife.  Pack  in  bags  and  stew  in  hot  water. 

Dried  Currants. — One  pint  sugar  to  one  pint  stemmed 
currants.  Put  them  tugetlier  i n a ix^rcelain  kettle,  a layer  of 
currants  at  the  bottom;  wh^n  the  sugar  is  dissolved  to  a 
syrui)  let  them  boil  one  or  two  minutes.  Skim  from  the 
syrup,  and  spread  on  plates  to  dry  in  a partially  cooled  oven. 
Boil  the  syrup  until  thickened,  pour  it  over  the  currants, 
and  dry  with  them.  l*ack  in  jars,  and  cover  closely. 
Blackberries  may  be  dried  in  the  same  manner. 

Dried  Cherries.— Stone  the  cherries  with  a machine 
which  coines  for  that  purpose,  throwing  in  a few  pits,  and 
over  them  strew  a little  white  sugar.  Stir  them  gently  and 
let  them  stand  a few  hours.  Drain  off  the  juice  and  put  in 
a preserving  kettle,  let  it  come  to  a boil  and  throw  in  the 
cherries  Let  them  cook  up  once  and  then  spread  on  plates 
to  dry  like  berries.  If  they  are  too  j uicy  boil  it  down  before 
putting  in  the  fruit.  Use  half  as  much  sugar  as  cherries  by 
weight.  Stir  often  Aviiile  dryingand  pack,  while  hot,  in  jars, 
with  a little  sugar  sprinkled  between  the  layers.  Cover 
closely  with  paper  and  keep  cool  and  dark.  They  may  be 
used  in  place  of  raisins.  Dry  currants  in  the  same  man- 
ner. 

Dried  Peaclies. — Peel  yellow  peache.s,  cut  them  from 
the  stone  in  one  piece,  ailoAving  two  pounds  of  sugar  for  six 
pounds  of  the  fruit;  make  a syru{)  of  the  sugar  and  a 
lil tie  water,  let  it  boil,  imt  in  the  peaches  and  let  them 
cook  till  they  are  quite  clear,  take  them  up  carefully  on  a 
dish  andset  them  in  the  sun  to  dry.  Strew  powdered  sugar 
over  them  on  all  sides,  a little  at  a time,  and  if  any  syrup  is 
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left,  remov’e  them  to  fresh  dishes.  When  they  are  quite  dry 
lay  tliem  lightlj"  in  a jar  with  a little  sugar  between  « ach 
layer.  They  retain  the  flavor  of  the  fruit  better  than  can- 
ned peixches. 

Plums.— Dry  with  the  stones  in  to  preserve 
the  full  flavor.  Where  those  are  objected  to  stone  the 
plums  and  fill  the  cavities  with  sugar.  Dry  like  berries  on 
plates  sifted  over  with  sugar.  Turn  often  and  finish  in  a 
cf)ol  oven 

Peach  Lioather.— (Table  Talk.)  Pare  a half  peck  of 
nice  yellow  peaches,  remove  the  stones,  weigh  the  peaches, 
and  to  each  pound  allow  a quarter  of  a pound  of  granulated 
sugar.  Stew  them  slowly  together,  mashing  and  stirring 
to  prevent  scorching.  When  they  have  cooked  dry  enough 
to  spread  out  in  a thick  paste,  grease  a perfectly  smooth 
board  with  l)utter,  spread  the  peaches  all  over  it  in  an  en- 
tirely smooth  thin  sheet,  stand  it  in  the  sun  to  dry,  bring- 
ing it  in  before  the  tlew  falls;  if  necessary,  put  it  out  the 
second  day.  When  this  peach  marmalade  is  sufficiently 
dry  not  to  be  sticky,  roll  it  up  like  leather,  and  keep  it  in 
a dr/  place.  It  will  keep  perfectly  well  from  one  season  to 
another. 

When  wanted  for  use  cut  it  in  thin  slices  from  the  end  of 
the  roll. 

Quince  leather  may  l)e  made'in  precisely  the  same  man- 
nei-. 

These  fruit  leathers  are  popular  throTigh  Maryland  and 
Virginia.  They  form  a pleasant  accompaniment  to  wafers 
or  crackers  for  lunch  or  tea. 


FRUIT  BEVERAGES  AND  SYRUPS. 

Appleadc,  No.  1. — V/asli  and  slice  one  large  or  two  medi- 
um sized  sour  apple.5  for  every  quart  of  water;  they  should 
neither  bex)eeled  nor  cored.  Put  it  on  the  fire  in  a tin  or 
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porcelain  saucepan  with  the  water,  and  boil,  closely  cover- 
ed, until  the  apple  stews  toi^ieces.  Strain  the  liquor  at  once, 
pressing  the  api)le  hard  in  the  cloth.  Strain  this  again 
through  aiinei'  bag,  and  set  away  to  cool.  Svveeten  witli 
white  sugai-,  and  ice  for  drinking.  It  will  keep  some  time 
if  set  in  a cool  dark  jdace  if  it  is  first  scalded. 

Appleade,  No.  12.— Bake  three  or  four  sour  apples,  mash 
them  in  a porcelain  or  stone  dish,  add  half  a cup  of  sugar 
and  pour  boiling  water  over  them.  When  cold,  strain,  and 
aeld  more  sugar  if  needed. 

Appleade,  No.  B.— Stir  a tablespoonful  of  apple  jelly  in- 
to a goblet  of  cold  water. 

Apple  Toast  Water.— Toast  a large  slice  of  bread  on 
both  sides  till  it  is  very  bi'own  and  ci'umble  into  large  pieces. 
Mix  these  with  two  or  three  baked  apples  and  over  them 
pour  a quart  of  boiling  water.  Sugar  to  taste,  and  when 
cold  strain  for  a cooling  and  nutritious  beverage. 

IJlaekberryade.— ^Steep  a quart  of  blackberries  in  a 
quart  (>f  water  till  the  fruit  is  tendei-,  then  mash  the  berries 
and  strain  out  the  juice.  Sweeten  and  dilute  according  to 
the  taste. 


Blackberry  Cordial.— Wash  fresh  ripe  berries  and 
mash  them  with  a wooden  si>oon  or  mallet.  Strain  out  the 
juice,  and  to  every  four  quarts  adrl  one  quart  of  boiling 
water.  Let  it  stand  in  a cool  place  twenty-four  hours, 
stirring  occasionally.  Strain  again,  and  to  every  gallon 
of  liquid  add  two  heaping  pints  or  two  pounds  and  a half  of 
the  best  white  sugar.  Stir  it  well  and  <;ork  in  jugs  or  seal 
in  cans.  It  is  excellent  for  invalids,  especially  in  summer. 
No  alcohol  is  needed  to  keep  trom  fermentation. 

Jilackbcrry  Vinegar. — Put  a gallon  of  fresh  berries  in 
a stone  jar,  and  over  them  pour  one  quart  of  good  cider 
vinegar.  Cover  closelj , and  in  two  weeks  strain  and  pour 
the  vinegar  over  two  quarts  fresh  berries.  At  the  end  of  a 
week  if  it  doe»»  not  seem  strong  enough  pour  it  over  two 
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quarts  in.)re.  Allow  one  pound  and  one  half  of  sugar  to 
every  quart  of  vinegar,  heat  to  the  boiling  p(jint,  skim,  and 
bottle  or  seal. 

Craiiberryiule.— Mash  two-thirds  of  a pint  of  berries 
in  one  cup  of  cold  water.  Boil  one  large  spoonful  of  oatmeal 
and  a slice  <;f  lemon  in  two  quarts  of  water,  add  the  cran- 
berries and  sweeten  to  taste.  Boil  half  an  hour  and  strain. 

Cherry  Cordial.— Crush  a pint  of  cherries,  ieaving  in 
the  pits,  sweeten  to  the  taste,  and  over  them  pour  a quart 
of  boiling  water.  Su’ain  and  add  sugar  if  needed.  All  kinds 
of  berries  and  larger  fruit  may  be  used  in  the  same  manner. 
Cot)l  on  the  ice.  It  may  be  made  as  rich  and  strong  a"'  de- 
sired. 

Curraiitade.— Mash  a quart  of  ripe  currants,  or  currants 
and  red  raspberries  mixed,  in  the  proportion  of  twice  as  much 
of  the  former  as  of  the  latter  fruit,  add  half  as  much  suger, 
with  four  quarts  of  water.  Stir  thoroughly  ami  press 
through  a jelly-bag.  It  may  be  liiade  more  or  less  sweet 
at  pleasure.  This  is  a ct  ol  refreshing  summer  beverage. 
It  will  keep  several  days  on  ice. 

Fig  Water. — Boil  half  a pound  of  figs  with  half  an 
ounce  of  ginger  in  two  quarts  of  water  until  it  is  reduced 
to  a pulp.  Strain  and  bottle,  or  use  at  once. 

Fruit  Temperance  Beverage.— (I)r.  M.  L.  Holbrook.) 
Twelve  lemons,  one  quart  ripe  raspberries,  one  pine-ap[)le, 
two  pounds  best  refined  sugar  and  three  quarts  of  pure  soft 
cold,  not  iced,  water.  Peel  the  lemons  very  thin.  Squeeze 
the  Juice  over  the  peel,  let  itstaml  two  hours,  add  the  two 
IKHinds  of  refined  sugar,  mash  the  raspberries  with  half  a 
{)ound  of  the  same  sugar,  peel  the  pine-api)le  and  cut  in 
vtiw  thin  slices  and  cover  them  with  sugar.  Strain  the  lem- 
on juice,  crush  the  raspberries,  press  the  pine-a])ple,  [)ut 
the  lemon  juice  in  a bowl,  add  the  three  quarts  of  water, 
the  lemon  juice  and  pine-apple,  stir  all  together  till  thesug- 
ar  is  dissolved,  then  strain  and  serve.  This  makes  a deli- 
cious beverage. 
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Fruit  Juices.— Heat  all  kinds  of  berries,  or  red  and  white 
currants,  and  mash  and  strain  as  in  making  jelly.  Pour 
the  juice  into  a preserving  ketde  and  let  it  boil.  Skim  and 
cook  fifteen  minutes.  Then  to  every  cpiart  <jf  juice  put 
three-fourths  of  a teacupful  of  sugar,  after  it  is  heated  in 
the  oven.  Boil  ten  minutes  and  seal  in  cans.  Fruit  juice  is 
excellent  in  the  winter  and  early  spring,  not  only  as  a fla- 
voring for  beverages  but  to  use  in  sauces  and  various  kinds 
of  cooking. 

Gooseberry  Water.— Pour  over  a pint  of  green  goose- 
berries two  quarts  of  water  and  add  half  an  ounce  of  ginger, 
boil  to  a pulp,  then  let  it  settle,  and  strain.  Sweeten  to 
taste. 

Grape  Vinegar. — Pulp  tl  e grapes  and  throw  into  a 
stone  jar,  adding,  by  measure,  a scant  third  of  cider  vizie- 
gar.  Cover  closely  and  stir  often.  On  the  fourth  day  press 
through  a cloth,  and  to  the  expressed  juice  add  sugar  in  the 
proportion  of  five  pounds  of  good  white  sugar  to  every 
three  (luarts  of  vinegar.  Skim  and  boil  ten  minutes,  then 
seal  while  hot,  like  canned  fruit.  A tablespoonful  in  a 
tumbler  of  water  makes  a grateful  ; ummer  drink. 

Grape  Juice,  No.  1. — One  of  the  best  uses  to  which  fruit 
can  be  put  is  in  making  nature’s  summer  beverage,  the 
unfermei  ted  juice  of  the  grape.  It  is  rich,  fragrant,  in- 
vigorating and  nutritious.  There  are  special  lirandsinthe 
mai'ket,  but  any  one  having  grapes  can  manufacture  his 
own  beverage. 

This  unfermented  grape  juice  is  recommended  by  medi- 
cal men  as  an  invaluable  and  unstimulating  tonic.  It  is 
used  for  communion  purposes,  as  a substitute  for  wines  at 
festivities,  and  as  a flavoring  for  blanc-mange,  gelatines 
and  ice-creams.  As  it  is  wholly  free  from  alcohol,  grape 
juice  is  fast  growing  into  popular  repute. 

For  the  preparation  of  unfermented  wine  or  grape  juice, 
one  of  the  National  Superintendents  of  the  W.  C.  T.  U. 
contributes  the  following  recipe: 
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“ Select  your  grapes— not  too  ripe— then  put  them  into  a 
kettle  with  a little  water,  and  slowly  bring  them  to  a scald 
ing  heat,  stii  ring  them  occasionally. 

Then  put  them  into  a cheese-cloth  bag  and  drain  over 
night.  Express  the  juice,  and  sti-ain  through  another, 
thicker  bag,  and  add  sugar  to  suit  the  taste;  then  bring  to 
aboil,  skimming  frequently;  bottle  and  cork.  The  corks 
should  be  long  and  perfect,  the  juice  fill  the  bottles,  except 
just  space  enough  to  insert  the  cork  at  first,  to  make  it  air- 
tight; then,  as  the  juice  cools,  press  down  the  corks  so  that 
no  space  is  left  between  the  juice  and  cork,  or  can  the  juice 
the  same  as  fruit.  If  any  is  left,  scald,  bottle,  and  cork  as 
before.  In  this  manner  is  made  unfermented  wine  (which 
neither  sours  nor  ferments),  for  communion  jDurposes. 

Grape  Juice,  No.  2. -The  grapes  should  be  of  the 
best  quality.  Wash  them  thoroughly,  after  stj-ip- 
ping  from  the  stems,  and  discarding  any  that  are  imperfect. 
Throw  them  into  a granitized  kettle  wida  half  a pint  of 
water  to  every  three  quarts  of  fruit,  skim  whexr  they  begin 
to  boil,  and  cook  veryslovvly  for  ten  minutes.  While  still 
boiling  hot,  strain  through  a jelly-bag,  squeezing  the  skins 
and  seeds  into  a sepai’ate  receptacle,  as  the  juice  from 
them  will  be  apt  to  be  discolored.  Return  the  liquid  to 
the  preserving  kettle,  and  after  boiling  half  an  hour  seal  in 
heated  glass  cans  like  fruit.  The  juice  from  seeds  and 
skins  may  be  bottled  separately.  It  can  be  safely  kept  till 
grapes  are  again  ripe,  if  packed  in  a cool,  dark  place.  The 
absence  of  light  is  as  imperative  as  the  absence  of  heat. 
Cooled  on  ice  it  makes  a delicious  and  vvholesoine  beverage, 
and  is  supposed  to  have  si^ecially  tonic  qualities. 

If  grape  juice  cannot  be  kept  in  a very  cool  place,  add  one 
cup  of  sugar  to  every  quart  of  juice  at  the  end  of  half  an 
hour,  then  boil  ten  minutes  longer. 

Lemonade,  No.  1.— Cut  three  large  oi  four  small  juicy 
lemons  upon  a cupful  of  white  sugar  in  a porcelain  or  glass 
pitcher.  Rruise  it  well  and  stir,  then  pour  over  it  a quart 
of  cold  watei*.  It  is  best  to  take  out  the  pips.  Use  boiling 
water  for  hot  lemonade. 


166 


FRUITS  AND  HOW  TO  USE  THEM. 


Lemonade,  No.  2.— Peel  four  lemons,  over  the  peel  of 
one  pour  a pint  of  boilinj^  water.  Make  a,  syrup  of  one  cup- 
ful of  sugar  and  one  cupful  of  water,  boil  it  ten  minutes, 
skim,  and  pour  it  over  the  infused  lemon  peel,  squeeze  in 
the  lemon  juice  and  add  more  sugar  and  water  as  desired. 
Cool  on  ice. 

Lemonade,  No.  3.— Slice  four  lemonsand  two  orange.s, 
and  proceed  according  to  lemonade  No.  I.  Then  add  two 
tablespoonfuls  of  crushed  strawberries,  raspberries  or 
cherries,  and  half  a dozen  slices  of  pine-apple.  Let  the 
fruit  stand  for  an  hour,  then  strain.  Use  only  one  kind  of 
fruit  with  the  lemons,  if  desired. 

Lemon  Tea.— Into  fresh  steeped  black  tea  drop  thinly 
sliced  lemon,  peel  and  all  except  the  seeds,  in  the  proportion 
of  one  slice  to  t-  small  cupful  of  tea.  With  it  sugar  may  be 
used.  This  is  the  famous  Russian  tea  concocted  in 
samovars,  introduced  into  this  country  by  travelers  fresh 
from  Russia. 

Lemon  Vinegar. —Fill  a quart  bottle  or  glass  can 
nearly  full  of  cider  vinegar,  and  into  it  drop  the  yellow 
rinds  of  six  lemons  and  the  juice  of  two.  In  a short  time 
the  vinegar  may  be  used  instead  of  pure  lemon  juice.  A 
tablespoonful  in  a glass  of  water,  into  which  stir  a piece  of 
soda  as  large  as  a pea,  produces  a glass  of  foaming  lemon 
soda.  Use  home-made  fruit  juice  as  the  flavoring. 

Lemon  Punch,  No.  1. — Grate  the  yellow  rinds  of  two 
lemons  and  two  oranges  over  two  pounds  of  lump  sugar, 
and  squeeze  over  it  the  juice  of  five  lemons  and  two 
oranges.  Let  it  stand  till  the  sugar  is  dissolved ; it  will  take 
three  or  four  hours.  Beat  and  mash  the  sugar.  Add  the 
stiff  beaten  whites  of  four  eggs,  mix  thoroughly,  and  pour 
over  it  two  and  one  half  pints  of  ice  water.  Serve  in 
tumblers. 

Lemon  Punch,  No.  2.— Pare  four  large  or  five  small 
lemonsand  peel  off  the  white  rind.  Take  the  pulp  without 
the  seeds,  with  the  thin  yellow  peel  and  two  teaspoonfuls 
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of  best  green  tea,  and  steep  in  one  pint  of  boiling  water  ten 
jninutes,  taking  care  not  to  let  it  boil.  Strain  it  and  add  a 
pound  of  sugar,  over  whicli  has  been  squeezed  the  juice  of 
two  more  lemons.  Pour  over  another  iiint  of  boiling 
water  and  serve  hot.  Dilute  according  to  taste. 

Lemon  Tiucturc.— Pare  the  •yellow  rind  very  thin 
when  lemons  are  used,  and  drop  into  a jar  half  filled  with 
grape  juice.  Seal  at  once. 

Lemon  Whey.  — Boil  as  much  milk  as  is  required,  squeeze 
a lemon,  and  add  as  much  of  the  juice  to  the  milk  as  .vill 
make  it  clear.  Mix  with  hot  water,  and  sweeten  to  taste. 

Lemon  Water.  — Cut  afresh  lemon  into  very  thin  slices, 
l^mtthemina  pitcher,  and  pour  on  one  i^int  of  boiling 
water.  Let  it  stand  till  cold,  sweeten  to  taste,  and  use. 

Milk  Lemonade  to  keep  a day  or  two.— Pare 
twenty- four  large  fresh  lemons  as  thin  as  possible;  put 
eight  of  the  rinds  into  three  quarts  of  hot  but  not  boiling 
water,  and  let  it  stand  three  hours.  Rub  fine  sugar  on 
the  rind  of  the  others,  to  absorb  the  essence.  Put  it  in  a 
china  bowl,  and  squeeze  the  juice  from  the  lemons  over  it, 
after  which  add  a pound  and  a half  of  fine  sugar.  Now  put 
the  water  to  the  above,  and  add  three  quarts  of  boiling 
milk.  Mix  and  pour  through  a jelly-bag.  Use  the  day 
after  made. 

Lemon  Sj’rnp.— To  every  pint  of  the  juice  of  sound 
fresh  lemons,  take  one  pound  and  one  quarter  of  sugar. 
Heat  it,  skim,  and  seal  in  glass  jars. 

Orangeade,  No.  1.— Squeeze  three  oranges  upon  three 
tablespoonfuls  of  sugar,  add  a dash  of  lemon  juice,  and  fill 
with  a pint  of  water.  Orange  syrup  may  be  boiled  and 
canfied  for  a summer  drink  iirecisely  like  lemon  syrup. 

Orangeade,  No.  2.— On  a heaping  pint  of  sugar  ])our 
a half  pint  of  water  and  the  beaten  whites  of  two  eggs. 
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Set  it  on  the  stove  and  let  it  boil,  then  strain  it,  and  add  a 
tumblerful  of  orange  juice.  Cool  on  the  ice. 

Piiie-applearte. —Peel  and  grate,  or  chop,  a fine  pine- 
aiipleand  sprinkle  it  with  pulverized  sugar.  Over  it  pour 
one  quart  of  boiling  water;  sweeten  to  taste.  Strain  and 
chill  on  ice.  • 

Raspberry  Syrup. — Mash  and  strain  ripe  red  rasp- 
berries and  make  a syrup  of  a pound  of  sug.ar  with  one 
scant  pint  of  water.  Boil  fifteen  minute.s,  and  to  this  syrui) 
add  one  pint  of  berry  juice,  and  simmer  slowly,  well 
covered,  for  half  an  hour.  Seal  when  hot.  In  the  same 
way  make  currant  syrup,  and  a mixture  of  currants  and 
blackberries,  also  plum  syrup.  If  syrups  are  made  on  a 
clamp,  muggy  day  boil  half  an  hour  longer. 

Raspberry  Vinegar.— This  is  made  like  Blackberry 
vinegar. 

Raspberry  Acid. — Mash,  strain  and  sweeten  rasp- 
berry juice  and  dilute  with  water.  Then  dissolve  four 
ounces  of  tartaric  acid  in  two  quarts  of  soft  water,  and 
pour  over  ten  pounds  of  berries.  Strain  in  forty-eight 
hours,  and  to  every  pint  of  juice  add  a pint  of  sugar. 
Bottle  for  flavoring  beverages. 

Raspberry  Cordial.— Weigh  one  pound  of  berries, 
crush  them  and  stir  into  them  one  cpiart  of  water,  one 
whole  lemon  sliced  and  the  juice  of  two  oranges  or  a little 
orange-flower  water.  Mix,  cover,  and  let  it  stand  two  hours, 
then  strain  and  stir  in  one  pint  of  sugar  dissolved  in  a 
little  boiling  water.  Set  on  the  ice  and  serve. 

In  the  same  manner  prepare  cherry,  grape,  or  black- 
berry cordial. 

Strawberry  Water.— Crush  one  pound  of  ripe  straw- 
berries with  one  half  pound  of  fine  sugar  and  let  them 
stand  three  hours.  Then  add  one  cupful  of  water,  the 
juice  of  one  lemon,  and  strain  through  a fine  siev’e. 
Other  berries  may  be  similarly  prepared,  adding  more 
sugar  if  they  are  very  acid. 
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Strawberry  Syrup. — Make  a syrup  of  one  pound  of 
sugar  and  one  pint  of  water,  and  boil  till  it  will  spin  a 
thread.  Skim  before  it  begins  to  boil.  Add  one  pint  of 
strawberry  juice  and  boil  for  three-fourths  of  an  hour. 
Seal  hot. 

Strawberry  Vinegar. — Over  four  quarts  of  straw- 
berries pour  three  quarts  of  vinegar.  Cover,  and  at  the 
end  of  three  days  strain,  and  to  each  quart  of  vinegar  add 
one  pint  of  white  sugar.  Let  it  come  to  a boil,  skim  and 
seal. 

Tamariml  Water. — Boil  two  ounces  of  tamarinds,  a 
scant  cupful  of  currants,  and  one  and  one  half  cupfuls  of 
raisins  in  four  quarts  of  water  till  it  is  reduced  to  three 
quarts.  Strain  and  cool. 

Tisane.— (French.)  Chop  fine  a cupful  of  dried  fruit, 
such  as  figs,  dates  or  prunes,  and  steep  for  an  hour  in  one 
quart  of  water.  Strain,  sweeten  to  taste,  and  use  as  a 
beverage. 

The  following  recipes  are  taken  from  the  “Vegetarian 
Messenger,”  London,  Eng. 

Fi-esh  Fruit  Syrups.— 1.  Currant  Syrup  : Take  two 
quarts  of  red  currants,  mash  them,  and  add  one  quart  of 
water;  let  them  stand  till  the  ne.xt  day,  then  run  through 
a jelly-bag,  and  to  every  ]>int  of  juice  add  one  pound  of 
loaf  sugar.  Put  into  a skillet,  or  preserving  pan,  place 
this  on  the  fire,  and  let  it  boil  gently  for  twenty  minutes — 
removing  all  the  scum  as  it  rises — and  when  cold,  bottle. 
To  make  a currant  or  any  other  fresh  fruit  drink,  x^ut  a 
small  wine-glass  of  the  syruj)  to  a tuml)lei-  of  iced  water.  In 
all  cases  the  best  fresh  fruit,  free  from  stalks,  etc.,  should  be 
used,  and  then  crushed  with  a toooden  (not  metal)  instru- 
ment. All  these  syrui)s  should  be  tightly  corked  when 
bottled.  2.  Black  Currant  Syrup  : To  every  quart  of 
blackcurrants  add  one  i^int  of  water;  put  on  the  fire,  and 
boil  for  twenty  minutes.  Then  strain  through  a jelly- bag, 
and  to  every  pint  of  juice  add  one  iK)und  of  sugar.  Again, 
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boil  gently  Coi-  another  twenty  minutes,  and  when  cold, 
buttle  tor  u-«e.  Quantity  for  syrup  as  above.  8.  Chsrry 
Syrup  : Pick  two  ])Ounds  of  Kentisli  cliei-ries  from  (he 
stalks;  put  all  into  a mortar,  and  i)ound  tlie  fruit,  shells, 
and  kernels.  Add  the  juice  of  one  lemon,  then  two  quarts 
of  water,  and  boil  for  twenty  minutes;  now  strain  througii 
ajelly-b‘<g.  To  every  quart  of  juice  add  two  pounds  of 
sugar.  Again  boil  for  twenty  minutes,  and  when  cold, 
bottle.  If  the  cherries  are  stoned,  then  add  essence  of 
almond.  4.  Mordlo  Cherry  Syrup : This  is  made  the  same 
waj^  5.  Rnspberry  Syrup : Mash  the  i aspberries,  and  to 

every  quart  add  one  pint  of  water.  Let  them  remain  till 
the  next  day;  then  run  through  the  bag,  and  to  every  pint 
of  juice  add  one  x^ound  and  three-quarters  of  sugar.  Boil 
for  twenty  minutes,  and  when  cold,  bottle.  G.  Strawberry 
Syrup : This  is  done  the  same  way.  7.  Ruspbirry  or  Strawberry 
(another  wayj.‘  Take  two  quarts  of  fresh.  ri[>e  rasp- 
lierries  or  strawberries,  five  pounds  of  (powdered  loaf  sugar, 
and  add  two  iiints  and  a half  of  water.  Spread  the 
i:)owdered  sugar  over  the  fruit,  and  let  it  stand  for  four  or 
five  hours,  then  express  the  juice,  strain,  put  on  the  Are  to 
rise  to  boiling  x^oint,  and  again  strain.  When  cold,  bottle. 
8.  Rasiibcrry  or  Straicberry  Syrup  (another  way):  Mash  the 
fresh  fruit,  exx)i  ess  and  strain  tlie  juice,  and  to  every  quart 
of  it  add  three  xjounds  and  a half  of  x">owdei‘ed  sugar.  Then 
heat  to  boiling  x^oink  When  cold,  bottle.  9.  Pine-apple 
Syrup:  Pare  a W”est  India  or  English  x)ine  of  the  outward 
skin,  then  cut  it  ux?  and  x>ut  it  into  a mortar  and  pound 
it— adding  a x>int  of  water  by  degrees  to  every  x>ound 
of  x^ull);  strain,  and  then  ad<l  one  x^oiind  of  sugar  to  every 
X>int  of  juice;  boil  for  twenty  minutes,  and  when  cold, 
bottle.  10.  Neeta>rine,  or  Peae  Syrup:  Take  one  x^ound  of 
nectarines  or  ])eaches  free  from  stones,  and  mash  them  in  a 
mortar.  Now  add  one  quart  of  water,  and  strain  all 
through  a bag.  Put  in  two  x^oiinds  of  sugar,  and  bring 
this  x^'tlp  to  the  boil.  Add  a small  quantity  of  essence  of 
almond,  and  when  cold,  l)ottle.  11.  Grape  Syrup  : Ma-4i  a 
Xiound  of  grax)es  (black  or  white),  and  add  one  quart  of 
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water.  Then  run  them  all  through  a bag,  arid  two  pound  s 
of  sugar,  and  bring  to  a boil.  When  cold,  bottle.  13. 
Melon  Syrup : Put  one  liound  of  melon  into  a morta>‘,  and 
pound  it  fine.  Throw  in  one  quart  of  water  ana  the  juice 
of  two  lemons;  run  through  a bag,  and  then  add  tvvo 
])ounds  of  sugar.  Now  bring  to  the  boil,  and  when  cold, 
bottle. 


CANNED  FRUIT. 

Every  year  witnesses  the  groivtb  of  the  fruit-canning 
industry,  as  w^ell  as  the  increase  in  the  use  of  fruit  in  all 
ways.  The  process  of  sealing  up  cooked  fruit  in  air-tight 
jars  might  be  thought  to  be  simple  enough,  but,  like  every 
other  process  of  cooking,  there  is  one  right  and  many 
wTong  ways.  If  worth  doing  at  all  it  is  worth  doing  in 
such  a manner  as  to  preserve  the  fine  fresh  flavor  and  keep 
the  fruit  whole  and  attractive  in  appearance. 

In  the  first  place,  can  good  fruit  or  none.  No  small,  un- 
ripe, gnarly  bearings  should  be  sealed  up  for  the  winter’s 
use.  The  fruit  should  be  ripe  but  not  overripe,  fresh 
picked  and  cooked  with  very  little  sugar. 

In  the  second  place,  select  glass  cans,  each  having  a por- 
celain-lined or  glass  cover  which  fits  it  perfectl}".  The 
rubbers  should  be  fitted  also,  and  those  rejected  which 
have  become  hard  or  stretched.  They  should  be  rinsed 
in  warm,  not  hot,  water,  which  toughens  them.  Before 
beginning  to  can:  have  each  cover  fitted  to  its  jar  and  all 
well  w'ashed  and  sweet.  Pint  jars  are  best  in  a small  fam- 
ily'. If  each  jar  is  scalded  when  emptied  and  the  cover 
w'ashed  and  screwed  on,  it  will  be  easy  to  begin  the  pi’ocess 
of  canning. 
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Smjill  fruits  ought  to  be  picked  in  the  morning  while  it 
is  still  fresh  and  cool,  and  the  sooner  they  are  cooked  and 
in  jars  the  better.  A careful  picking  over  and  rejection 
of  any  that  are  unripe  oj’  inferior  is  presupposed.  In 
preptiring  large  fruits  use  a silver  knife,  or  if  that  is  incon- 
venient, drop  the  cut  fruit  into  cold  water  to  prevent  dis- 
coloration. 

Stew  the  fruit  in  a porcelain  or  granite  kettle,  using  as 
little  water  as  possible,  and  cook  it  very  slowl}\  Hard 
boiling  dissipates  the  delicate  flavor,  rapid  boiling  reduces 
it  to  a shapeless  mass,  yet  boil  it  must  or  it  will  be  sure 
to  ferment. 

"Where  time  will  allow  it  is  a good  plan  to  pack  the  fruit 
in  the  jars  in  which  it  is  to  be  sealed  before  it  is  cooked. 
Fill  them  to  the  to]>  and  set  in  a large  kettle  with  wooden 
slats  nailed  across  each  other  to  make  a flat  bottom.  Cot- 
ton cloth  or  muffin  rings  answer  the  same  purpose,  but 
the  false  bottom  is  safer  and  more  convenient.  Over  the 
cans  fold  a clean  towel  and  let  them  steam  until  the  fruit 
is  soft.  If  it  is  to  be  sealed  without  sugar  All  up  each 
can  from  one  heated  for  that  purpose,  take  it  out  with  a 
cloth  to  a table  adjacent,  and  screw  on  the  top  svhich  must 
be  kept  hot  m a jian  of  hot  water.  In  fact  everything  about 
the  fruit  must  be  kept  hot.  If  there  are  bubbles  of  air  in 
the  jar,  run  down  a silver  spoon  and  let  them  escape.  Fill  to 
the  very  brim,  screw  the  top  on  to  the  utmost  extent,  and 
invert  the  jar  on  a tray  or  table  in  a cooler  place.  If  there 
is  leakage  it  can  be  detected  at  once. 

The  length  of  time  required  for  cooking  is  as  follows  : 

Cherries  and  huckleberries,  five  minutes.  All  kinds  of 
berries,  grapes,  and  c urrants,  six  to  eight  minutes.  Sliced 
or  halved  peaches  and  gooseberries,  ten  minutes.  Halved 
pears,  quince,  sliced  pine-apple,  whole  peaches,  tsventy  min- 
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utes.  Stra\A  beri’ies  are  an  exception  to  other  berries  and 
lequire  to  be  cooked  fifteen  minutes,  and  crab-apple  and 
whole  pears  half  an  hour.  The  time  for  apples  depends 
on  the  variety:  they  sliould  be  put  up  when  tender.  Ap- 
ples are  excellent  for  winter  use,  either  for  pies,  or  better, 
plain  sauce.  Canned  w'ithout  sugar  they  are  a welcome 
change  from  berries  in  the  early  spring,  and  are  much  su- 
perior to  the  acid,  unripe  fruit  brought  from  the  far 
south. 

In  regard  to  tlie  use  of  sugar  every  housekeeper  will  con- 
sult her  own  taste.  Some  families  reject  food  that  is  not 
oversweet  like  confections,  others  use  less  sugar.  When 
sugar  is  used  in  canning  it  is  better  to  heat  it  in  the  oven, 
frequently  stirring  to  prevent  burning,  and  timi  it  in  just 
before  the  fruit  is  poui  ed  into  the  cans.  Tw^o  tablespoon- 
fuls to  a quart  of  berries,  peaches,  pears  and  apples  should 
l)e  sufficient.  Currants,  plums,  and  cherries  require  two 
or  three  times  as  much.  Susanna  Dodd,  M.  D.,  who  has 
given  much  attention  to  the  preparation  of  fruits,  gives  the 
following  table  of  propoi'tions  for  stewed  or  canned  fruit 
and  fruit  juices:  also  the  proportions  of  water  and  sugar, 
1>3'  measure,  tor  the  different  kinds  of  fruit. 


Prepahed  Fruit. 

Water. 

Sugar. 

1 cup  % pint 

Strawberries,  .... 

5 qts. 

Iqt. 

-A  cup. 

Red  currants 

5 “ 

3 qts 

1 “ 

Red  raspberries,  .... 

5 “ 

2 “ 

% “ 

Black  laspl-erries. 

.1  “ 

5 pts. 

" 

Raipberries  and  currants,  . 

5 “ 

5 " 

X “ 

Blackberries 

. 5 “ 

3 “ 

% “ 

Gooseberries, 

G '• 

2 qts. 

2 “ 

“ (for  pies),  , 

. 6 “ 

3 pts. 

2 “ 

Ma5'  cherries 

5 “ 

3 qts. 

73  “ 

Black  inorello  cherries. 

5 “ 

2 “ 

1 “ 

Seeded  inorello  (for  pies),  , 

5 “ 

2 “ 

2 cups  (nearly) 

Grapes,  . , . . . . 

6 “ 

2 “ 

(no  sufjar.) 
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PUKPAKED  FuUIT. 

Water. 

Sugar. 

Cranberries,  . . . . , 

O t* 

t M 

3 pts. 

1 cup 

Peaches, 

6 “ 

1 qt. 

(no  sugar.) 

Pears, 

. 7 “ 

1 “ 

<< 

Dain.son  plums,  .... 

6 “ 

5 pts. 

2 cups. 

Green  or  blue  gag^e,  . 

, G “ 

3 “ 

1 cup. 

Duied  fkuit. 

AVater. 

Sugar. 

Apples  (kiln  drieil). 

iqt. 

2 qts. 

(no  sugar.) 

Peeled  peaches  (kiln  dried). 

1 “ 

2 “ 

it 

TTnpeeled  “ “ . , . 

1 “ 

3 pts. 

Cherries  (tart),  .... 

1 “ 

3 ‘ 

<< 

Plnins  (very  tart),  . . . . 

1 “ 

3 " 

cup. 

Prunes  (or  prunes  and  plums). 

1 “ 

3 “ 

(no  sugar.) 

Pears  (peeled  and  cut). 

1 “ 

2 qts. 

Sweet  currants,  , . . . 

1 " 

.5  pts. 

<< 

Kaisins, 

1 " 

5 “ 

The  secret  of  successful  camiing  is  to  have  jars  with 
well-fitting  covers,  to  keep  everything  hot,  to  fill  the  jars 
as  full  as  they  will  hold,  and  seal  them  without  a moment’s 
delay.  It  is  absolutely  necessary  that  they  should  be  as 
free  from  air  as  possible.  Cook  but  little  fruit  at  a time. 
"Where  statioiiary  tubs  are  in  the  kitchen  it  is  very  conven- 
ient to  keep  the  jars  immersed  in  hot  water  in  them. 
Lift  them  out,  one  by  one,  to  the  top  of  the  adjoijiiug  sta- 
tionary tub,  on  which  stands  an  old  tray  containing  a hot 
plate  where  each  jar  is  to  rest  while  filling.  If  any  juice 
is  spilled  it  can  be  returned  to  the  preserving  kettle  which 
should  be  on  the  left.  An  attendant  taking  each  jar  as  it 
is  filled,  wipes  oft’  the  drippings  from  the  top.  screws  on  the 
cover  and  inverts  it  upon  a table. 

There  should  be  no  metal  used  in  canning,  either  in  ket- 
tles, spoons,  or  ladles.  "Wooden  spoons,  porcelain  ladles, 
a silver  fork  and  spoon,  plenty  of  soft,  clean  cloths,  and 
much  patience  and  watchfulness  are  needed. 

In  a few  hours  take  up  the  jars  and  give  another  twist 
to  the  tops.  xVs  they  cool,  contraction  follows. 
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Prepare  labels  written  with  black  ink  on  white  jiaper  so 
as  to  be  easily  deciphered  in  the  semi-darkness.  Fasten 
on  the  side  with  flour-paste.  A few  drops  of  glycerine  in 
a half  cupful  will  prevent  them  from  failing  off  when  the 
paste  dries.  It  is  also  useful  to  put  in  paste  whicli  se- 
cures the  paper  covers  of  jelly,  marmalade  and  preserves. 

All  kinds  of  canned  and  preserved  fruit  require  dark- 
ness. Something  in  the  light  rays  tends  to  fermentation 
and  granulation.  If  it  be  not  dark  em^ugh  cover  each  jar 
with  paper.  If  there  is  no  cool  cellar,  it  is  a good  plan  to 
pack  jars  of  canned  fruit  in  boxes,  fill  toe  interstices  with 
paper  or  sawdust  and  bury  them  deep  enough  to  be  below 
the  reach  of  frost.  Fruit  properly  canned,  that  is,  well- 
cooked  and  air-tight,  sometimes  sours  if  kept  in  a warm 
closet.  Fruit  that  is  stale,  decaying  or  speckled,  will  not 
remain  sweet. 

Caimctl  Apples. — Stew  thefruil  and  strain  as  for  apple- 
sauce, but  leave  it  unsweetened.  Reheat  it  in  the  filled  jars 
as  described,  see  that  no  air  Pubbles  are  left  in  them  and 
seal  at  once.  Or  peel,  core  and  cut  into  eighths,  stew  in  a 
preserving  kettle  till  tender  but  not  broken,  sweeten  to 
taste,  fill  the  jars  atid  seal.  Apples  canned  according  to  the 
first  process  will  be  found  expecially  agreeable  in  the  late 
spring,  after  uncooked  ajjples  have  lost  their  freshness. 

Caimert  15Uickberries.— Make  a syrup  of  one  cup  of 
sugar  and  one  cup  of  water  for  each  qiiart  of  berries,  heat, 
skim,  and  let  it  come  to  a boil.  Drop  in  the  fruit  and 
let  it  boil  eight  minutes,  then  fill  the  hot  cans  and  seal. 

If  the  bt  rrien  are  heated  in  the  cans,  pour  over  them  the 
syrup  just  below  the  boiling  point,  after  the  filled  jars  ai*e 
placed  upon  the  wooden  rack  in  the  kettle  of  hot  water, 
and  heat  gradually.  Boil  the  fruit  five  minutes,  take  out  the 
jars  one  by  one,  and  seal. 

Canned  Cherries.  Use  the  sour  cherries  for  canning. 
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or  the  white,  wliich  are  less  ricli  but  require  less  sugar  and 
preserve  their  whiteness  alter  being  cooked.  Foi  coinnion 
use  many  prefer  to  put  iq)  cherries  without  ])itting  them,  but 
for  obvious  reasons  it  is  not  the  nicest  way  of  preparing 
them.  There  are  now  sold  Jiiachines  f »r  pitting  which  re- 
duces that  labor  to  a minimum.  Make  a syrup  ot  three- 
fourths  of  a pint  of  sugcir  to  one  cup  of  water  for  every  two 
pounds  of  iiitted cherries  and  juice,  skim,  throw  in  the  fruit 
and  boil  five  minutes.  As  there  is  no  shape  to  retain  it  is 
not  needful  to  cook  the  fruit  in  the  Jars.  With  every  can- 
ful boil  one  tablespoonful  of  pits,  tied  loosely  in  a muslin 
bag,  wdiich  may  be  taken  out  before  tlie  fruit  is  poured  into 
the  jars. 

To  can  white  cheri’ies  select  the  largest  and  pi  ick  each 
once  or  twice  with  a coarse  needle  and  put  it  in  a glass  jar. 
Place  the  jars  upon  the  rack  in  hot  water  and  fill  them  wnth 
boilingsyrup,  made  atriflele.ss  sweet  than  forsour  red  cher- 
ries, let  it  boil  five  minutes  and  then  seal. 

Ciiinicd  Currants. — Add  a large  cupful  of  w’ater  to 
every  two  quai-ts  of  fruit  and  simmer  till  they  are  soft;  it  is 
impossible  to  keep  them  whole.  Then  add  one  cupful  of 
sugar  and  simmer  again  and  seal.  Tlie  flavmr  is  milder  and 
more  agreeable  by  adding  to  the  currants  one-fourth  or 
even  more  of  their  measure  of  i aspbej  i ies. 

Canned  Peaches.  -Peel  the  fruit  and  throw  into  cold 
water.  Make  a syim[)  of  one  pint  of  sugar  and  one  quart  of 
water  to  every  four  pounds  of  fruit  and  let  it  come  to  a hard 
boil.  Meantime  cook  the  p-^aches  In  enough  water  to  cover 
them  till  they  are  tender,  skim  them  out,  and  without  break- 
ing, drop  thfm  in  the  boiling  syrup.  Let  them  come  t > a 
boil  and  seal  in  jars. 

Canned  Pears.— Proceed  as  directed  for  peaches,  but 
use  less  susar  if  they  are  very  swee^ 

Canned  Plnins.— Allow  half  a pound  of  sugar  to  every 
pound  of  sour  plums,  and  prick  the  skins  of  greengage 
plums  each  several  times,  before  cooking.  Make  a syrup, 
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bring  to  the  boiling  point  slowly,  skim,  cook  the  plums,  and 
can  when  tendei-. 

Caiiucd  Pine-apple. -^Peel  the  fruit,  cutout  the  eyes, 
and  holding  the  stem  with  a cloth  wrapped  about  it,  with 
the  left  hand,  j)ick  it  to  pieces  with  a silver  fork  leaving  the 
core  on  the  stem.  To  every  pound  of  pine-apple  allow  ten 
ounces  of  sugar,  and  cook  from  ten  to  fifteen  minutes  before 
canning.  The  fru't  should  cook  clear  and  translucent. 

Canned  Quinces. — Wash  the  quinces,  cut  out  all  defects 
and  save  peelings  and  corings  for  jelly.  Make  a syrup  of 
one  pound  of  sugar  and  one  quart  of  water  for  evei*y  five 
pounds  of  fruit,  into  which  skim  the  quince  slices,  rings  or 
eighths  which  hav^e  t)een  stewed  till  tender  in  water.  Let 
it  come  to  a boil,  then  seal  in  hot  cans. 

Canned  Raspberries. — Steam  them  in  the  jars  as  here- 
tofore described,  without  adding  either  water  or  sugar, 
which  may  be  added  to  taste  when  the  fruit  is  used.  Or, 
and  it  is  a much  quicker  method,  cook  and  sweeten  as  in 
l^reparing  currants,  using  less  sugar.  Again,  make  a syrup 
as  given  in  canning  blackberries. 

Canned  Strawberries. — As  soon  as  the  fruit  is  i^icked, 
wash  it  and  remove  the  hulls.  Place  a laj^er  of  the  fruit  in 
a stone  jar  and  sprinkle  over  it  a handful  of  sug  ir. 
Over  that  ijlace  another  layer  and  more  sugar,  just  enough 
to  make  them  fit  for  treble  use.  Do  not  mash  or  stir  them, 
but  at  the  end  of  four  hours  the  sugar  will  have  drawn  the 
juice  from  the  fruit.  Pour  off  the  juice  into  the  preserving 
kettle,  to  ev'ery  quart  add  a quarter  of  a cupful  of  water 
and  let  it  come  to  a boil.  Drop  in  the  drained  strawberries 
and  let  them  scald  two  minutes,  then  gently  lift  them  out 
with  a strainer,  into  cans  standing  in  hot  water.  The  jars 
ought  to  be  only  two-thirds  full  and  must  be  immediately 
filled  with  the  hot  syrui)  and  sealed.  This  method  preserves 
the  fresh  flavor  of  the  fruit  better  than  when  it  is  boiled  a 
longer  time.  If  the  syrup  seems  very  thin  cook  ten  min- 
utes before  pouring  over  the  berries,  which  must  be  kept 
hot. 
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PRESERVED  FRUITS. 

Preserves  are  a rich  preparation  of  fruit  which  iscooke.l 
W'ith  an  equal  weight  of  sugar.  Happily  this  old-timo 
toothsome  confection  has  given  way  to  im  re  wholesome 
cannecl  fruit,  but  now  and  then  the  housekeeper  wishes  to 
put  up  a few  jars  of  preserves  in  honor  of  the  olden  time 
when  the  measure  of  a woman’s  efficiency  in  cooking  par- 
tially rested  upon  her  sweets.  The  less  they  are  used  tbo 
better.  Occasionally  a small  portion  in  garnishing  or  fla- 
voring or  in  fancy  dishes  upon  extra  occasions  may  be  ad- 
missible. 

In  preserving,  the  fruit  will  remain  whole  by  making  a 
hot  syrup  by  the  addition  of  a very  little  water  to  the  sugar 
and  allowing  it  to  come  to  a boil.  Then  add  the  fruit, 
which  should  simmer  gently  until  it  is  soft  enough  to  allow 
a straw  to  penetrate  it.  Large  fruits  like  peaches,  peai’s 
and  quinces  are  peeled,  pitted  and  often  divided  in  half. 
Small  fruits  are  plunged  directly  into  the  boiling  syrup, 
and  when  thoroughly  cooked  aim  skimmed  out  carefully  so 
as  not  to  break  them.  The  syrup  is  then  boiled  down  and 
poured  over  the  conserve.  If  it  is  not  very  thick  it  is 
drained  off  in  a day  or  two,  boiled  again  and  poured  over 
the  fruit.  This  is  sometimes  repeated  three  or  four  times. 

Apple  Preserv'Cl.  —Make  a syrup  of  one  quart  of  sugar 
and  two  quarts  of  water,  skim  and  boil.  Pare,  core  and 
divitleinto  quarters  or  eighths,  according  to  their  size, 
fine,  tart  apples,  allowing  one  pound  of  fruit  to  a half 
pound  of  syrup,  and  drop  the  sec’  ions  into  cold  water. 
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Take  them  out  and  droi)  into  the  syrup,  whicdi  must 
simmer  gently,  a few  at  a rime.  Cook  till  tender,  skim  out 
into  jars  kept  in  hot  water,  and  drop  more  apples  into  the 
syrup.  When  the  jars  are  two-thirds  full,  fdl  with  hot 
syrup  and  seal  like  canned  fruit.  Flavor  with  lemon  slices 
if  desired.  This  makes  a tine  and  not  too  rich  preserve. 

Apple  Preserves.— (Plntire.)  Take  medium  sized  tart 
apples,  peel  and.  core  from  the  blossom  end,  leaving  the 
stem  ; cook  as  above  and  seal  hi  stone  or  glass.  Crab- 
apples  are  iireserved  entire,  without  peeling.  Make  the 
syrup  much  richer  by  using  one  quart  and  one  half  of  sugar 
lo  one  quart  of  water.  Prick  the  crab-apples  before  boil- 
ing. 

Apple  Peiiion  Preserves.— Pare  and  quarter  sweet 
apples  and  proceed  as  above.  To  each  quart  of  fruit  allow 
two  lemons  cut  in  thin  slices  and  cooked  in  the  syrup. 
Discard  the  seeds. 

Apple  Ginger  Preserves.— Peel,  core  and  cut  the 
apples  or  chop  them  coarsely.  To  every  i:>ound  of  fruit 
allow  an  ounce  of  green  ginger  cut  into  line  iiieces,  and 
thi'ee-fourths  of  a jiound  of  sugar.  Stew  the  apple  in  a 
little  water  till  it  begins  to  be  tender,  drain  and  turn  into 
the  syrup  in  which  the  ginger  has  steeped.  Let  it  come  to 
a boil  and  it  is  done.  By  using  a little  more  ginger  and 
tying  it  in  a thin  muslin  bag,  it  may  be  flavored  without 
serving  the  ginger  with  the  apple.  The  amount  can  be 
varied  to  suit  the  taste. 

Green  Apple  Preserves.— (Shirley  Dare.)  Gather 
your  apples  when  they  are  the  size  of  a walnut,  with  the 
stalks  and  a leaf  or  two  on;  put  a handful  of  vine  leaves 
into  a preserving  pan,  then  a layer  of  aijples,  then  vine 
leaves  and  then  ai»ples,  till  it  is  full,  and  vine  leaves  pretty 
thick  at  the  top,  and  fill  it  with  spring  water;  cover  closely 
to  keep  in  the  steam,  and  set  it  on  a slow  fire  till  they 
grow  soft,  then  take  them  out  and  take  off  the  skins,  and 
put  them  in  the  same  water  again  with  the  vine  leaves, 
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^vhich  must  be  quite  c old,  or  it  will  make  them  crack.  Put 
iu  a lirtle  rock-alum  (a  dessertsi) ooiiful  to  a twelve-quart 
kettle),  and  set  tliHin  over  a slow  lire  till  they  are  green, 
then  take  them  out  and  lay  them  on  a sieve  to  drain. 
Make  a good  syrup,  and  give  Ihem  a gentle  l)oil  for  three  days 
(i.  e.,  once  a day),  then  put  them  in  small  jars,  with 
brandied  paper  over  them,  and  tie  them  down  tight. 

15arbei*ry  Preserves. — Pick  the  barberries  free  from 
stems,  wash  them,  and  for  every  quart  take  a little  more 
than  one  pint  of  good  molasses.  Let  it  come  to  a boil,  then 
drop  in  the  barberries  and  cook  three-quarters  of  an  hour. 
When  done  they  will  be  cleai\  Seal  in  jars.  Some  persons 
are  so  fond  of  the  flavor  of  the  bai’berry  that  nothing  quite 
takes  its  place. 

151ackbcrry  Prc.scrvcs.— Allow  three-fourths  of  a 
pound  of  sugar  for  ev'ery  jiound  of  fruit  wdiich  is  to  be 
simmered  in  clear  water  till  it  is  thoroughly  cooked.  Allow 
a teacupful  of  water  to  a quart  of  berries.  Then  throw  in 
the  sugar,  boil  up,  skim  and  seal  in  cans. 

Cherry  Prescrve.s. — Stone  the  cherries,  reserving 
every  drox:>  of  j nice.  Weigh  the  fruit,  allowing  laound  for 
pound  of  sugar.  Put  a layer  of  fruit  for  one  of  sugar  until 
all  is  used  up;  pour  over  the  juice  aud  Vjoil  gently  until  the 
syrup  begins  to  thicken.  Tire  short-stemmed  red  cherries 
or  the  morellos  are  best  for  preserves. 

Fig  Preserves.— Take  green  figs,  hardly  ripe,  and  soak 
two  houi'S  in  lemon  juice  and  water,  half  and  half,  or 
vinegar  and  water.  Make  a syrup  of  one  pint  of  sugar  and 
lialf  a cup  of  water  to  each  pound  of  fruit,  boil  and  skim. 
Into  it  drop  the  drained  figs  and  simmer  till  they  are 
tender.  Skim  them  out  aud  if  the  syrup  is  not  thick  boil 
until  it  thickens.  The  last  thing  add  the  juice  of  one 
lemon  to  every  three  iiounds  of  fruit  and  turn  over  the  figs 
which  have  been  kept  hot  in  jars.  Seal  at  once. 

Cfuava  Jelly.— (Southern  Preserve.)  Pare  and  quarter 
ripe  guavas  and  dro£j  the  sections  into  cold  water.  Put 
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them  into  water  enouj^li  to  nearly  cover  them  and  simmer 
till  they  are  tender,  then  strain  tlirougli  linen,  without 
pressing  the  fruit,  hanging  ii!)  the  bags  so  they  will  drii> 
all  night.  When  all  the  juice  has  drained  out  boil  it,  un- 
covered, so  it  will  evaporate  readily;  skim,  and  atthe  end  of 
an  hour  add  white  sugar  in  the  ijroportion  of  a scant  pint 
to  one  pint  of  juice.  Continue  to  let  it  simmer  till  the  jelly  is 
clear,  then  add  lime-juice,  to  taste.  Simmer  half  an  hour 
longer,  skimming  often,  then  pour  into  jars  of  glass  or 
stone  and  cover  when  cold. 

Mango  Jelly  is  made  like  the  guava  except  that  the 
mangoes  are  peeled,  stoned  and  thi-own  into  a very  weak 
solution  of  lemon  or  lime-juice  before  cooking  them. 

Preserved  Citron  Melon,  No.  l.Cut  the  melon  in 
oblong  strips,  remove  the  skin  and  the  soft  pulp.  Boil  in 
water  containing  an  ounce  of  alum  to  a gallon  of  water, 
and  drain  when  tender.  Make  a syrup  out  of  a cupfid  of 
water  to  a pouml  of  sugar,  boil  up  and  clarify.  This 
quantity  of  syru)»  will  be  sufficient  fora  pound  of  jnelon: 
add  to  it  two  sliced  lemons.  Immerse  the  citron  in  the 
boiling  syrup,  let  it  Vjoil  five  minutes,  and  then  seal  in  jars. 

Citron  Preserves,  No.  2. — Peel  and  cut  the  citron  in 
pieces  an  inch  square;  tlieu  boil  in  water  until  soft;  drain 
off  the  water  and  add  one  pound  of  sugar  to  each  i)ouud  of 
citron;  to  every  five  pounds  of  the  pre.serve  add  one  i^ound 
of  raisins,  one  lemon  sliced,  half  an  oiince  of  whole  cloves, 
and  one  ounce  of  stick  cinnamon;  dissolve  the  sugar,  and 
when  hot  add  the  fruit,  and  simoier  slowly  for  two  hours. 

Cui’i'aiit  Preserves. — Take  equal  weights  of  sugar  and 
fruit:  make  a syrup  of  tl  e former  with  a very  little  water, 
and  drop  in  the  ripe  fruit.  Boil  fifteen  minutes,  and  seal  in 
stone  jars  oi-  glass  cans. 

Hiiekleberry  Preserves. — Nearly  fill  jars  of  stone  or 
glass  with  huckleberries,  and  fill  them  up  with  good 
molasses.  Cover  and  set  away.  They  are  good  for  winter 
use. 
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Orangfc  Preserves.— Take  any  number  of  oranges, 
with  i-atlier  more  than  their  weight  in  white  sugar.  Slight- 
ly grate  tht’  oranges  and  f core  them  round  with  a knife,  but 
do  not  cut  deep.  Put  them  in  cold  water  for  tliree  days> 
changing  the  water  two  or  three  times  a day.  Tie  them 
up  in  a cloth,  and  boil  until  they  are  soft  enough  fora  pin  to 
penetrate  the  skin.  While  they  are  boiling  place  the  sugar 
on  the  fire,  with  rather  more  than  half  a pint  of  water  to 
each  pound;  let  it  boil  for  a minute  or  two,  then  strain  it 
through  muslin.  Put  the  oranges  into  the  syrup  till  it  jel- 
lies and  is  of  a yellow  color.  Try  the  syrup  by  putting  some 
to  cool.  It  must  not  be  too  stiff.  The  syrup  need  not  cover 
the  oranges  but  they  must  be  turned,  so  that  each  pai  t gets 
thoroughly  done.  ' 

Preserved  Orange  Peel. — Weigh  the  oranges  whole 
and  allow  pound  for  pound.  Peel  the  oranges  neatly,  and 
cut  the  rind  into  narrow  shreds.  Boil  until  tender,  chang- 
ing the  water  twice,  and  replenishing  with  hot  water  from 
the  kettle.  Squeeze  the  strained  juice  of  the  oranges  over 
the  sugar,  let  this  heat  to  a boil,  i>ut  in  the  shreds  and  boil 
twenty  minutes. 

Orange  and  Klmbarb  Preserves.— Peel  six  large, 
nice,  thin  skinned  oranges,  taking  off  all  the  white  rind, 
and  slice  the  oranges  into  a i)orcelain  kettle.  Take  out  all 
the  t^its  and  cut  half  of  the  yellow  rind  info  small  pieces  and 
put  with  it.  Add  two  i)ounds  of  rhubarb  stalks  cut  into 
small  pieces,  a teacupful  of  water  and  three  and  a half  cup- 
fuls of  sugar.  Boil  till  the  rhubart)  is  soft,  and  seal. 

Peacdi  Preserves,  No.  1.  Pare  the  fruit  and  to  each 
pound  add  one  pint  of  sugar.  Make  a syrup  with  one  cup 
of  water  to  a pound  of  fruit,  and  when  it  boils  drop  in  the 
entire  j>eaches.  Simmer  till  they  cire  tender,  and  seal. 
Half  a dozen  kernels  cooked  with  each  pound  of  fruit  im- 
proves the  flavor. 

Peach  Preserves,  No.  2. — Peel,  and  remove  the  pits, 
allow  pound  for  pound  and  put  fruit  and  sugar  in  layers  in 
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a stone  jar.  On  the  second  day  drain  thera  through  a 
colander  or  coarse  sieve,  boil  xip  the  syrup,  skim  and  turn 
over  the  peaches.  Repea  t this  three  days,  then  seal.  The 
flavor  is  better  than  when  the  fruit  is  cooked. 

Pears  Preserved  AVhole,  Xo.  1.— Take  pears  when 
not  too  ripe,  and  set  them  over  the  fire  in  a.  sufficient 
quantity  of  cold  water,  letting  them  simmer,  but  not 
fmil.  When  they  are  softened,  take  them  out,  peel  them 
carefully,  prick  them  with  a pin,  and  put  them  on  again  in 
fresh  water,  with  the  juice  of  a lemon;  let  them  bod  rapidly, 
and  when  they  are  sufficiently  done  so  that  a pin  will  pass 
readily  through  them  without  the  least  resistance,  take 
them  out  and  put  them  into  cold  water.  In  the  meantime 
have  ready  some  hot  thick  syrup,  and  having  well  drained 
the  pears,  pour  it  over  them.  Let  them  stand  for  twency- 
four  hours,  and  then  give  them  a gentle  boil.  Take  them 
again  out  of  the  syrup  and  dip  them  in  cold  water,  after 
which  pour  hot  syrup  upon  them,  and  when  they  have  stood 
three  days  give  them  another  boil ; when  cold, take  them  out 
drain  them,  and  put  them  into  bottles,  then  thicken  the 
syrup  by  a few  boilings,  and  i^our  over  them.  Pears  peeled 
and  cored  are  preserved  like  apples. 

PrcserV'Od  Pears,  3. — Peel  three  pounds  of  pears 

and  place  them  in  a stew-pan;  cover  them  with  water,  and 
let  them  stew  two  hours.  Take  them  out  and  put  them  in 
a brown  jar  with  three  fourths  of  a pound  of  loaf  sugar^ 
and  two  tablespoonfuls  of  the  water  they  were  stewed  in  to 
each  pound.  Add  a little  candied  lemon,  cut  in  small 
pieces,  or  a few  cloves,  if  preferred.  Place  the  cover  on  the 
jar,  and  stew  them  in  an  oven  for  two  hours. 

Pine-apple  Preserves,  No.  1.— Pare,  cut  in  slices, 
core,  and  weigh  the  fruit,  allowing  pound  for  pound  of 
sugar  and  fruit.  Put  in  alternate  layers  in  the  kettle  and 
pour  in  water,  allowing  half  a teacui)ful  to  each  pound  of  sug- 
ar. Heat  to  a boil.  Take  the  slices  out  and  spread  upon 
dishes  in  the  sun.  Boil  the  syrup  half  an  hour,  skimming 
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it  Ciii-efully.  Put  the  piue-apple  again  in  the  kettle  and  boii 
litteen  minutes,  then  take  out  and  pack  in  wide-mouthed 
jars. 

l*iuo-;ipi)le  Preserves,  No.  2.  —Peel  the  x>ine-apple, 
and  })ick  into  small  hits  with  a siK’^er  fork.  To  ev'ei-y  pound 
allow  three  four tlis  as  mucli  sugar.  Let  it  .stand  overnight, 
and  in  the  morning  boil  slowly  ten  or  twelve  minutes,  then 
seal. 

Pine-apple  Preserves,  No.  J?.--Pare  the  pine-apple 
am'  remove  every  particle  of  skin  or  eyes,  and  slice  thin. 
To  every  pound  of  prepared  fruit  take  a heaping  pint  of 
sugar.  In  a large  glass  jar  put  a thick  layer  of  dry  sugar, 
then  a layer  of  the  sliced  fruit,  and  so  continue  to  do  till 
the  jar  is  full,  leaving  a thick  layer  of  sugar  last  of  all. 
Cover  closely  with  several  layers  of  thin  paperpasted  tight- 
ly on,  or  with  i)ladder  to  keep  out  the  air.  If  kept  very  cowl 
and  dark  it  will  not  ferment,  but  hav'e  the  flavor  of  the  fresh 
fruit. 

Plain  1»  reserves.— Make  a syrup  of  clean,  brown  sugar 
and  clarify  it;  when  perfectly  clear  and  boiling  hot,  pour  it 
over  the  1)1  urns.  Let  them  I’emain  in  the  syrup  two  days, 
then  drain  it  oil;  make  it  boiling  hot,  skim  it,  and  [)our  it 
over  again;  let  them  remain  another  day  or  two,  then  put 
tliem  in  a preserving  kettle  ov^er  the  fire,  and  simmer  gen- 
tly until  the  syrup  is  redu‘*.ed,  and  thick  or  lich.  Use  one 
pound  of  sugar  to  each  pound  of  plums. 

Qnince  Preserves,  Orange  Flavor.— Peel  and  core 
the  quinces  and  to  every  quart  of  the  fruit  allow  twooi*an- 
ges  thinly  sliced.  Mix  these  together  and  steam  till  tender, 
while  the  cores  and  skins  are  simmering  in  enough  water 
to  cover  them.  Cook  about  two  hours,  or  until  the  water 
thickens  to  a jelly,  then  strain  and  throw  into  it  a pound 
of  sugar  for  every  pound  of  the  peeled  and  cored  fruit. 
Boil  together  to  a syrup,  and  then  drop  into  it  the  softened 
quarters  of  quince,  which,  however,  should  not  be  soft 
enough  to  drop  to  pieces.  Let  them  simmer,  not  boil,  over 
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!i  slow  fire  for  an  liour,  when  they  may  be  sealed  in  cans. 
If  preferred  lemon  may  be  used  in  place  of  orange,  in  which 
case  take  one  lemon  to  two  quarts  of  fruit. 

(Quince  Preserves,  No.  U.— Peel,  core  and  weigh,  us- 
ing only  large  quinces,  and  making  the  eighths  of  the  fruit 
as  exact  and  even  as  possible.  Extract  the  gelatine  from 
cores  and  peelings  by  stewing  them  in  water  several  hours. 
Simmer  the  eighths  in  a little  water  till  they  are  tendei*, 
then  skim  them  out  and  pour  into  the  kettle  with  the  wa- 
ter in  which  they  have  been  cooked  the  gelatinous  liquor 
of  the  strained  stems  and  cores.  Thi'ow  into  it  half  the 
weight  of  sugar  as  of  quinces,  let  it  come  to  a boil,  drop  in 
the  quinces,  let  it  boil  again,  and  seal. 

Itaisiu  Prescrv’es. — (Catharine  Owen.)  Peel  and  quar- 
ter a dozen  large  apples.  Put  them  ovei-  a slow  fire  with  a 
cupful  of  ^ider  and  a pound  of  sugar.  When  they  are  ten- 
der stone  five  pounds  of  fine  pulpy  Vcdencia  raisins  with 
water  enough  to  prevent  burning.  Let  them  cook  slowly 
till  they  are  dissolved  and  stiff.  Beat  the  whole  through  a 
colander  and  then  through  a sieve  and  pack  in  small  jars. 
When  about  to  use  it,  cut  in  thin  slices  and  dust  each  with 
Confectioners’  sugar.  This  is  delicious  eaten  with  cream- 

Strawberry  Preserves.— (Wiesbaden  Style.)  With  five 
quarts  of  good,  firm  bei-ries,  procure  also  three  or  four 
boxes  of  softer  fruit,  which  is  to  be  hulled  and  spread  out  on 
a flat  dish  in  order  to  draw  out  all  the  juice.  Weigh  out 
five  pounds  of  broken  loaf  sugar,  and  scatter  over  this  soft 
fruit  and  let  it  stand  several  hours.  In  the  morning,  or 
whenever  all  the  juice  seems  expressed,  squeeze  tlm  fruit 
through  a jelly-bag  and  pour  it  into  a preserving  kettle,  in- 
to which  throw  about  three  pounds  more  of  loaf  .sugar. 
The  exact  quantity  can  be  found  by  measuring  the  juice 
and  the  hidled,  fii-m  ben-ies,  which  should  be  whole,  large 
and  sound,  still  ki‘(‘ping  them  sep.ivate,  and  allowdng  a 
pound  of  sugar  to  a [>iiit  of  frni t and  juices  Boil  the  fi'iiit 
juice  and  sugar,  skimming  as  it  begins  to  bubble,  ami  then 
gently  slide  in  the  berries ; tlmy  will  check  it  just  enough  to 
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prevent  them  trom  hardening,  wliile  the  I)  <iling  syi  up  will 
have  the  tendency  to  keep  the  juice  within  ilij  bon-it^s. 
Simmer  for  tliirty  minutes,  from  the  time  the  fnut  is  add- 
ed, removing  the  scum  fiom  the  toi)  when  necessary,  and 
pour  into  wide-moutl)ed  bottles  with  a teaspoonful  of  olive 
oil  on  the  to]).  When  carefully  made  these  preserves  equa^ 
the  best  imported  fruit.  The  berries  must  be  selected 
from  the  firmest  truit  in  market. 

Preserved  Wiiter-Meloii  liind. — Peel  the  rind  after 
cutting  it  into  oblong  or  fancy  shapes,  ami  throw  it  into  a 
poi’celain  kettle  or  stone  jar.  Fill  it  up  with  cold  water  to 
extract  the  juice,  and  to  every  pound  of  fruit  allow  one 
teaspoonful  of  salt  and  a saltspoonful  of  powdered  alum. 
Jet  the  rind  remain  in  the  water  three  hours,  then  drain 
and  iiour  over  cold  water,  and  let  it  stand  three  hours  long- 
er. At  the  end  of  that  time  simmer  the  rind  in  clear  water 
till  it  begins  to  look  clear.  Drain  and  make  a syrup  of 
pound  for  pound  or  a little  less  sugar,  and  a cupful  of  wa- 
ter for  every  two  pounds  of  sugar,  and  add  a little  green 
ginger  cut  in  small  bits.  Skim,  droj  » in  the  rinds,  and  ler.  it 
heat  thi-ough  slowly,  then  simmer  till  they  are  clear  and  ten- 
der though  not  broken.  Skim  the  preserves  into  hot  glass 
jars,  boil  down  the  syrup  if  it  is  not  sufliciently  thick,  add 
enough  lemon  juice  to  giv’e  a distinct  flavor,  pour  over  the 
preserve  and  seal.  If  the  rinds  are  too  soft  they  may  be 
spread  on  plates  in  the  oven  before  putting  in  the  jars. 
U.se  orange  peel  and  juice  in  [)lace  of  lemon  if  desired. 

Tiitti  Frutti  l*rcscrvcs.  — This  is  made  pound  for 
pound  of  sugar,  of  every  variety  of  fruit,  beginning  with 
strawberries.  It  is  to  be  weighed,  boiled  and  skimmed 
like  any  othe.>‘  preserve,  and  each,  when  cooked,  is  turned 
into  the  omnium-gather um,  a stone  jar  closely  covered 
and  kept  in  a cool  j)lace  Some  housekeepers  insist  that  it 
cannot  be  kept  without  brandy  unless  it  is  sealed  after 
adding  each  variety  of  fruit.  Hard  fruit  like  pine-apples, 
quinces  and  pears  must  bt-  parboiled  till  tender  before  add- 
ing the  sugar.  Lemon  and  orange  juice  are  used  instead 
of  the  pulp,  but  the  grated  yellow  rind  is  necessary. 
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t toned  raisins  and  oocoanut,  currants  and  berries,  cherries 
and  plums,  peaches  a.nd  i)e.irs,  all  are  welcome  in  a pre 
serve  which  has  little  to  recommend  it  but  oddity. 


HOW  TO  KEEP  JELLY  AND  PRESERVES. 

"When  jelly  is  cold  and  firm,  cut  a round  of  white  paper 
to  fil  the  top  of  the  glass,  and  dip  it  in  the  beaten  white 
of  an  egg.  Press  it  down  close  to  the  jelly;  if  it  lines  the 
side  of  the  glass  an  eighth  of  an  inch,  it  wnll  do  no  harm. 
Over  this  place  a layer  of  smooth  white  cotton  batting, 
fitting  it  closely  to  the  glass.  Absorbent  cotton  is  best, 
but  common  cotton  batting  will  do  if  the  jelly  is  firm. 
Over  all  paste  around  of  paper,  or  paper  di])i)ed  in  white 
of  egg.  Be  sure  the  jelly  is  stored  whei’e  mice  cannot  nib- 
ble the  paper  and  eat  the  jelly. 

Again,  pour  over  the  jelly  a layer  of  melted  paraffine, 
melted,  but  not  hot,  just  warnn  enough  to  run.  It  will 
harden  rapidly.  Then  paste  over  the  glass  around  of  soft 
paper.  When  the  jelly  is  used,  melt  the  paraffine  and 
save  till  the  following  year. 

For  j)reserves,  put  up  in  open-mouthed  jars,  see  that  they 
are  full,  then  put  over  the  preserve  egg  paper  and  then  ab- 
sorbent or  common  cotton  batting.  Melt  together  one 
part  mutton  tallow  and  two  pai'ts  of  bees- wax.  Dip  a clean 
white  cloth  in  the  mixture  and  spread  it  cpiickly  over  the 
mouth  ot  the  jar. 

Cotton  batting  spread  over  the  top  ('f  canned  fruit  and 
under  the  cover  will  prevent  mold.  Be  careful  to  see 
that  it  is  not  caught  in  the  screws  of  the  cover. 

Preserves  keep  best  in  a store-room  both  cool  and  dry. 
They  may  be  simply  tied  or  sealed  with  paste  where  ver- 
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miu  will  not  attack  them,  and  each  jar  will  have  its  aj^pro- 
priate  label.  It  is  necessary,  then,  that  they  should  bo 
placed  where  they  will  bo  secure  from  vermin.  But  it  is 
better  to  have  them  in  glass  and  covered  like  canned 
fruit. 

Where  paste  is  used,  a few  drops  of  glycerine  in  each 
ounce  will  prevent  the  label  from  curling  up  or  dropping 
off.  It  is  equally  efficacious  for  mucilage. 


CANDIED  FRUITS. 

Candied  fruits,  put  up  with  that  -artistic  taste  peculiar 
to  the  nation,  are  yearly  exported  from  France  in  largely 
increasing  quantities.  In  comparison  with  the  deft  work 
of  the  Gallic  confectioner,  the  candied  fruit  of  the  Pacific 
coast  is  still  lacking  in  those  qualities  which  please  the 
eye,  but  every  year  shows  improvement  in  this  respect 
over  the  preceding.  It  only  needs  the  skill  which  comes 
from  practice  to  supercede  the  foreign  with  the  domestic 
article. 

Among  fruits  preserved  by  the  process  of  candying  are 
mainly,  cherries,  pears,  apricots,  plums,  peaches,  pine-ap- 
ples, figs,  citrons,  oranges,  melons,  and  lemons.  C.  B. 
jMason,  Esq. , formerly  United  States  Consul  at  the  port  of 
Marseilles,  has  given  a report  of  the  method  of  crystalh:ca- 
tion  peculiar  to  South-eastern  France,  of  which  the  follow- 
ing is  a condensation  : It  may  be  premised  that  the  ex- 

port of  candied  fruits  from  France  finds  a direct  market, 
not  only  in  this  country  and  in  England,  but  in  Algiers, 
the  East  and  West  Indies,  and  even  South  America,  those 
countries  where  fresh  fruit,  ripening  every  day  in  the  year. 
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would  seem  to  preclude  the  desiriibilit3M:)f  itspreservatiou. 
Mr.  Masousays: 

“ Tbc  fruit  is  first  carefully  assorted  in  respect  to  size  and 
uniform  degrees  of  ripeness.  Pears,  pine-apples,  aud 
quinces  are  pared,  citrons  are  cut  in  quarters  and  soaked 
in  S'-a-Avater,  and  the  pits  of  apricots,  cherries  aud 
peaches  are  carefull}’  removed.  The  stone  must  be  re- 
moved witb  as  little  injury  as  possible  to  the  form  aud  so- 
lidity of  the  fruit. 

“ Thus  prepared,  the  fruit  is  immersed  in  boiling  water, 
which  quickly  penetrates  the  pulp,  dissolving  and  diluting 
the  juice,  Avhich  is  thereby  nearly  eliminated,  when  the 
fruit  is  subsequently  taken  from  the  water  and  drained, 
leaving  only  the  solid  portion  of  the  pulp  intact. 

“ Thepi'ocess  of  “ blanching”  must  also  be  done  with  exact 
nicety.  If  immersed  too  long,  the  pulp  is  either  over- 
..ooked  or  is  left  too  dry  ami  Avood^u  If  taken  out  too 
soon,  the  juices  left  in  the  pulp  prevent  perfect  absorption 
of  the  sugar  afteiuvard,  and  by  eventually  causing  fermen- 
tatien  destroy  the  value  of  the  product.  In  this,  as  in 
other  stages  of  the  process,  the  only  guide  is  experience. 

“ After  being  thus  scalded,  some  fruit-i,  ajiricots,  for  ex- 
ample, are  again  assorted  iiito  two  or  three  classes,  accord- 
ing to  the  degree  of  softness  that  has  been  i)roduced,  for 
the  reason  that  if  kept  together  they  AAmuld  take  uj)  the 
sugar  differently,  some  losing  their  form  entirely.  Avhile 
others  Avould  rernaiii  sufficiently  impregnated.  F<)r  these 
different  gra<les  sugar  syrups  of  different  degrees  of  deiasi- 
ty  are  required,  the  softer  the  fruit  the  stronger  the  syrup 
required  for  its  preservation. 

“For  the  same  reason  each  of  these  different  varieties  of 
fruit  requires  a syrup  of  corresponding  strength. 

“Pears,  citrous  and  pine-apples,  Avhich  remain  hard  and 
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linn,  take  best  a syrup  liaving  a density  of  18  to  25  degrees, 
\\iiile  apricots,  plums  and  figs  are  treated  with  syrups 
which  gauge  from  30  to  40  degrees  by  the  aerometer. 

“ The  requisite  syrup  having  been  prepared  by  dissolving 
the  sugar  in  pure  water,  the  fruit  is  immersed  in  it  and 
left  at  rest  for  a certain  period  in  large  earthenware  jians, 
glazed  inside,  and  having  a capacity  of  about  eight  gallons. 

“ The  syrup  penetrates  the  pulp  and  gradually  withdraws 
and  replaces  the  remaining  fruity  juice,  which,  as  it  exudes 
and  mingles  with  the  trans^iarent  liquid,  produces  a cer- 
tain filmy  or  clouded  ajipearance,  v.hich  marks  the  com- 
mencement of  fermentation.  'When  this  has  reached  a 
cei'tain  stage,  the  vessel  containing  the  syruji  and  fruit  is 
placed  over  the  fire  and  heated  to  212  degrees  F.  This 
corrects  the  fermentation,  and  raises  all  impurities  to  the 
surface,  whence,  if  necessarj^  they  can  be  removed  by 
skimming.  If  the  syrup  is  of  proper  density,  this  process 
of  impregnating  the  fruit  with  sugar  will  be  complete-  in 
about  six  weeks,  during  which  time  it  is  usually  necessary 
to  ^lerform  this  heating  process,  as  above  described,  three 
times. 

“ The  impregnation  of  the  fruit  with  sugar  being  thus 
complete,  it  is  taken  out,  washed  in  pure  water  to  remove 
the  flaky  particles  th.at  adhere,  and  is  submitted  to  one  or 
two  finishing  processes,  as  follows : 

“ If  the  fruit  is  to  be  “glazed,”  that  is,  covered  with  ice 
or  transparent  coating,  it  is  dipi)cd  in  a thick,  viscid  syrup 
of  sugar  and  left  to  dry  and  harden  rapidly  in  the  open 
air.  If  it  is  to  be  “crystallized”  it  is  dipped  into  the 
same  syrup,  but  is  then  cooled  and  dried  slowly  in  a kiln 
or  chamber  warmed  to  a temperature  of  ninety  degrees, 
Fahrenheit. 

“ This  slow  cooling  causes  the  thick  syrup  with  which  the 
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fruit  is  covered  to  crystallize  and  assume  the  usual  granu- 
lated aj)pearaiice.  The  work  is  now  finished.  If  proper- 
ly done,  the  fruit  thus  preserved  will  bear  transportation 
to  any  climate,  and  will  keep,  firm  and  unchanged,  for 
years.  It  is  packed  in  light  wooden  or  card-board  boxes, 
and  may  be  shipped  in  cases  containing  several  hundred 
pounds  each.  ” 

Mr.  Mason  proceeds  to  say  that  the  syrup  in  which  the 
fruit  is  immersed  gradually  deteriorates  by  losing  sugar 
and  absorbing  juices.  It  is  then  utilized  in  making  pastes 
or  confections,  which  are  simply  the  soft,  uncooked  and  ir- 
regular shaped  pieces  of  fruits  of  all  kinds  mingkid  togeth- 
er into  a jam  in  the  spent  S}nup,  which  is  boiled  down  to 
the  proper  consistency.  This  may  either  be  sealed  in 
glasses  or  dried  in  pastes,  cut  into  cubes  and  dusted  with 
powdered  sugar. 

Candied  or  Cy.stallized  Fruit  or  Nuts.— (Mrs  Camp- 
bell.) Bod  one  cup  of  granulated  sugar  and  one  cup  boil- 
ing water  for  half  an  hour.  Dip  the  point  of  a skimmer 
into  the  syrup  and  then  into  cold  water.  If  the  thread 
formed  breaks  off  brittle  the  syrup  is  ready.  The  syrup 
must  never  be  stirred  but  must  boil  slowly.  When  done 
set  the  saucepan  in  boiling  water  or  pour  the  syrup  into  a 
bowl  xiLtced  in  hot  water  to  keep  the  syrup  from  candying. 
Take  the  prepared  fruit  or  nuts  on  the  point  of  a large 
needle  or  fine  skimmer,  dip  them  into  the  syrup  and  then 
lay  them  on  a dish,  which  has  been  lightly  buttei’ed  or 
oiled,  or  string  them  on  a thread,  and  after  dipping  in  the 
syrup  suspend  them  by  the  thread.  When  oranges  are  used 
divide  them  into  eighths  and  wipe  off  all  moisture. 

Caiulicd  Fruit,  No.  12, — Peel  small  pears  or  peaches 
but  leave  in  cores  and  pits,  and  boil  till  tender  in  a syrup 
made  of  one  i)intof  sugar  and  one  teacupful  of  water,  I.et 
the  fruit  stand  in  the  syrup  three  days,  drain,  sprinkle 
with  pulverized  sugar  and  dry  in  a cool  oven, 
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<'aii(litMl  Fruit  l*ast<‘S.  — Over  a slow  fire  Doil  the  juice 
of  pe  idles,  pi^ars,  and  (piinees,  or  apples  and  quinces,  un- 
til it  becomes  a tliick  jelly.  Then  dry  in  a slow  oven  in 
shallow  dishe.s,  stuinkling  in  a little  crushed  su<j:ar,  until 
it  liecoines  a thick  jiaste.  Pack  in  tumblers  and  covet 
with  paper  dipped  in  white  of  egg.  It  will  keep  for  years. 

Frosted  Fruit. — Bii)  fine  bunches  of  ripe  currants,  one 
at  a time,  into  the  beaten  white  of  an  egg,  fully  moistening 
the  surface  of  each  globe.  Tlien  roll  the  bunches  in 
powdered  sugar  so  that  every  part  will  be  covered,  and  lay 
them  cavefully  on  white  paper  spread  over  an  inverted 
sieve.  Dry  in  a very  cool  oven.  Cherries  may  be  similarly 
prepared  if  the  stems  are  left  attached.  Plums  and  grapes 
may  be  dipped  in  the  egg  and  jilaced  upon  the  paper  before 
sifting  sugar  over  them.  They  make  a pleasing  garnish  for 
cakes  and  desserts. 

Candied  I jCiuou.— (Condensed  from  Catharine  Owen.) 
As  lemons  are  used  drop  the  yellow  rind  into  a weak  lirine 
in  a glass  jar.  When  a dozen  are  thus  pickled  they  are 
freshened  by  imtting  them  into  cold  water  and  letting 
them  scald,  changing  the  water  once  or  twice  to  extract 
the  salt.  Boil  them  in  the  last  water  till  they  are  thorough- 
ly tender,  and  drain.  Tlien  make  syrup  enough  to  cover 
them  out  of  slightly  more  than  a pound  of  sugar  and  a pint 
of  water,  using  always  the  same  jiroportion  of  i)int  for 
pound.  Cut  the  peelings  into  dice  about  half  an  inch 
sciiuue,  and  drop  them  into  the  boiling  syrup,  which  is 
allowed  to  cook  slowly  till  the  peelings  look  transluceiit. 
Then  keep  them  slowly  steeping  till  the  syrup  has  almost 
dried  out  of  the  peel,  spread  on  plates,  sprinkle  with  more 
siigMr.  and  set  in  a cool  oven  to  complete  the  drying. 

Candied  Orange  Peel. — (Mrs.  Todd.)  Soak  the  skins 
in  salt  and  water  three  or  four  days,  then  throw  them  into 
cold  water  and  boil  till  tender;  meanwhile  clarify  weight 
for  weight  of  sugar.  Scrape  out  all  the  pulp  and  strings, 
case  one  within  another  and  put  them  in  a stone  jar. 
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\\  lien  the  syrui)  is  cold  pour  it  over  them,  and  as  it  pfrows 
thin, drain,  adid  sugar  enough  to  make  the  syru[)  i-ich again, 
and  ■when  it  is  quite  cold  pour  it  o\mr  the  peelings  aj;ain. 
Let  them  remain  till  they  are  transi)arent,  then  take  them 
out,  let  them  lie  on  the  back  of  a sieve  and  dry  in  a slow 
oven.  Take  each  one  on  the  point  of  a fork  and  dip  quick- 
ly in  the  syrup,  the  rounded  part  uppermost,  and  lay  them 
again  on  the  sieve  to  dry.  When  dried  case  them  one 
within  another  and  store  in  a dry  place. 


FEUIT  AND  GELATINE,  JELLIES  AND  SPONGES. 

Fruit  jellies  -with  gelatine  as  a basis  are  suitable  for 
summer  use  or  as  a table  decoration.  Though  they  have 
little  value  for  nourishment  they  are  always  delicious. 

Upon  the  packages  of  prepared  gelatine  or  within  them 
are  directions  for  the  preparation  of  jelly,  which  a novice 
can  hardly  fail  to  understand.  If,  instead  of  cold  water 
the  gelatine  is  put  to  soak  in  fresh  fruit  juice,  then  sweet- 
eued,  strained  and  cooled,  the  result  will  be  a dish  pleasant 
alike  to  the  eye  anl  the  palate.  As  the  acidity  of  fruit 
varies,  sugar  must  lie  added  to  the  taste,  remembering 
that  it  seems  to  the  tongue  less  sweet  when  cool  than 
when  A^  arm. 

Apple  Jelly,  No.  1.— Soak  half  a box  of  gelatine  half  an 
hour  in  one  pintof  cider  fresh  from  the  [)ress.  Pour  over  it 
one  cupful  of  boiling  water,  stir  in  aliout  one  cupful  of 
sugar,  and  the  juice  of  one  lemon.  Sa’aiu,  and  set  in  a cool 
place. 

Apple  Jelly,  No.  2. — (Marion  Harland.)  One  dozen  well- 
flavored  apples,  two  cupfuls  powdered  sugar,  juice  o'  two 
lemons,  and  half  a package  of  gelatine  soaked  in  a scant 
cupful  of  cold  water.  Pare  and  slice  the  avyples,  imtting 
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each  piece  in  cold  water  to  preser\^e  the  color.  Pack  them 
in  a glass  or  stone-ware  jar  with  just  enough  cold  water  to 
cover  them,  put  on  the  to|)  loosely  that  steam  may  escape, 
set  in  a pot  of  warm  water  and  bring  to  a boil.  Cook  until 
the  ai)ples  are  broken  to  pieces.  Have  ready  in  a bowl  the 
soaked  gelatine,  sugar  and  lemon  juice.  Strain  the  ajjple 
scalding  hot  over  tliem;  stir  until  the  gelatine  is  dissolved; 
strain  again, ’this  time  through  a flannel  bag,  without  squeez- 
ing it. 

ISiiimiia  fTclly,  Jj'o.  1 . — (Mrs.  Keeler  in  Grood  House- 
keeping.) Soak  one  ounce  of  gejatine  in  half  a iiiut  of 
cokl  water  ten  minutes;  add  to  this  a full  pint  of  boiling 
water,  the  juice  of  t vvo  lemons  and  half  a pixit  of  granu- 
lated sugar.  Stir  well  together  and  strain  through  a jelly- 
bag  or  line  wire-strainer.  Pour  an  inch  deep  in  a mold, 
add  a few  slices  of  banana,  and  set  outdoors  in  winter,  or 
in  the  refrigerator  in  summer,  until  it  hardens,  keeping  the 
remainder  in  a warm  ixlace.  xAs  soon  as  the  first  stiffens 
put  another  layer  of  bananas  and  jelly,  again  setting  away 
to  harden  until  all  is  used.  This  makes  a sightly  dish  when 
serv'ed  with  whipped  cream  around  the  Ijase. 

Banana  Jelly,  Xo.  2.— Make  a jelly  as  in  No.  1.,  then 
l^eel  and  cut  crossways  in  thin  slices  three  oranges,  iDeel 
and  slice  three  bananas,  and  when  the  jelly  is  cool  put  a 
layer  of  it  in  the  mold,  a layer  of  oranges,  one  of  bananas, 
then  the  jelly,  and  proceed  as  before. 

Berry  Jelly.— Raspberries  and  blackberries  must  bo 
stewed  till  soft  in  a very  little  Avatcr.  Ch’ush  them  and 
strain  out  the  juice,  let  it  cool, and  soak  one  box  of  gelatine 
in  one  pint  of  juice.  Sweeten,  pour  over  a quart  of  boiling 
water  and  strain  into  m >lds.  Serve  with  whipped  J cream. 

Cherry  Jelly.— Bissohm  one  box  of  gelatine  in  one  pint 
of  cherry  juice,  either  drained  from  canned  fruit  or  ex- 
liressed  from  the  fresh.  Let  it  stand  one  hour.  Then  add 
one  quart  of  boiling  water,  tiie  juice  and  grated  rind  of  two 
lemons,  and  about  three-fourths  of  a pint  of  sugar,  to  the 
uncooked  j nice.  Strain  and  pour  in  jelly  molds. 
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Cranborry  Jelly.  Soak  the  f^elatiiie  iu  one  pint  of 
cir.uberry  j nice  for  an  hour,  a(ul  one  pint  of  sugar,  and 
turn  over  it  one  quart  of  boiling  water.  Strain,  turn  inti.) 
a mold,  and  cool.  This  will  take  an  entire  box  of  gelatine. 
The  cranberry  juice  is  obtained  by  stewing  the  berries  in  a 
very  I'ttle  water  till  soft,  then  mash  them  with  a wooden 
spoon  and  strain  through  a jelly-bag.  One  quart  of  berries 
will  make  a little  more  than  a pint  of  juice. 

Clioc'olsitc  Jelly.  -Soak  half  a box  of  gelatine  in  half  a 
cup  t)f  cold  water  for  an  hour.  Into  one  pint  of  milk, 
boiling,  adtl  two  ounces  of  grated  cliocolate  and  the  dis- 
solved gelatine.  Let  it  boil,  then  take  it  from  the  tire,  add 
half  a cup  of  sugar  and  half  a tea  spoonful  of  vanilla.  Let 
it  partially  cool,  stir  till  thick,  add  a pint  of  cream  whipped 
to  ii  froth,  stir  till  mixed,  pour  into  a mold,  and  serve  with 
whipped  cream. 

Curriiiit  Jelly.— Soak  two  ounces  of  gelatine  in  one 
pint  of  cold  water  for  an  hour.  Put  juice,  gelatine  and 
one  pint  of  sugar  into  a porcelain  kettle,  let  it  come  to  the 
boiling  point,  then  strain  and  cool.  Before  it  is  stiff  add  the 
whites  of  three  eggs,  beaten  to  a froth,  and  beat  all  together 
till  light  and  frothy.  Pour  into  a mold  and  set  on  the  ice 
several  hours  befoj-e  serving. 

Currant  Flummery.— This  is  made  without  gelatine, 
but  seems  to  come  in  this  department.  To  the  juice  of  two 
quarts  of  mashed  and  strained  currants,  add  one  pint  of 
granulated  sugar.  Out  of  this  take  one  pint  to  pour  upon 
one]-int  of  ground  rice,  which  must  be  blended  tillitis  per- 
fectly smooth.  Boil  the  remainder  of  tlie  juice  in  a farina 
kettle,  in  which  stir  the  thickened  juice  carefully  to  i)revent 
lumping.  Cook  till  thick,  pour  into  one  large  or  several 
small  cup  molds.  Set  on  the  ice  and  serve  with  sweetened 
cream. 

Currant  Ice.— Squeeze  currants  with  or  without 
a inixture  of  raspberries,  through  a jelly- bag,  and  to 
each  i)int  of  juice  add  the  same  quantity  of  water  and  sug- 
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ar.  Heat,  and  when  boiling  hot.  pour  itslowly  over  the  well- 
beaten  whites  of  tliree  eggs,  stirring  constantly  till  it  is 
perfectly  cold.  Freeze  hard. 

Ciirmiit  Sherbet. — Dour  one  pint  boiling  water  over 
one  i>int  of  loaf  sugar.  Let  it  siininer  half  an  hour,  add 
one  i)int  of  currant  juice  and  the  juice  of  two  lemons. 
Fteeze  when  cold. 

Grape  Water-lee.— To  every  (piart  of  water  allow  half 
as  much  grape-juice,  by  measure,  and  the  same  amount  of 
sugar  as  of  juice.  Make  a syrup,  and  when  it  is  cold  add 
juice  and  freeze. 

Lemon  Water-Ice,  No.  1.— Make  a rich  lemonade 
with  one  third  the  quantity  of  lemon  juice  as  of  water,  to 
every  three  lemons  allowing  the  j uice  of  one  orange.  When 
partly  frozen  stir  in  the  whites  of  three  eggs. 

Lemon  Ice,  No.  2. — Dissolve  a heaping  tablespoonful 
of  gelatine  in  half  a pint  of  water,  pour  over  a quart  of 
boiling  waterand  the  strained  juice  of  six  lemons.  Sweet- 
en with  three-fourths  of  a pint  of  sugar  and  freeze. 

Lemon  Jelly. —Cover  half  a box  of  gelatine  with  one 
pint  of  cold  water,  into  which  break  a small  stick  of  cinna- 
mon. At  the  end  of  an  hour  add  a cupful  of  sugar,  the 
juice  of  two  good-sized  lemons,  and  a pint  of  boiling  water. 
Strain,  mold  and  cool. 

Orange  Jelly.— Make  like  lemon  jelly,  except  that  it 
needs  a little  less  sugar  and  no  cinnamon. 

Lemon  ami  Orange  Jelly.— For  one  box  of  gelatine 
use  two  large  lemons  and  the  juice  of  two  large  oranges. 
Proceed  as  with  other  jellies. 

Peach,  Plnm  ami  Pear  Jellies. — Stew  the  fruit  in 
little  water,  strain,  and  use  one  i)int  of  the  j uice  in  wnich  to 
soak  one  box  of  gelatine.  Sweeten,  pour  over  a full  quart 
o'’  boiling  water,  strain  and  cool.  J nice  left  after  canning 


MISCELLANEOUS. 


197 


fruit  can  be  utilized  in  this  manner  It  should  be  made 
the  day  before  it  is  used. 

Pine-apple  Jelly,  No.  1. — Peel  and  chop  fine  one  pine- 
npple  and  let  itsoak  thi’ee  hours  with  the  juice  and  grated 
rind  of  a lemon  and  two  cups  of  sugar,  with  a trifle  of  grated 
1 1 utmeg.  Then  pour  into  it  one  ounce  of  isinglass  dissolv^ed 
in  a teacupful  of  cold  water,  and  lastly  a pint  of  boiling 
water.  Strain  and  jjress  hard  to  expel  the  juice  from  the 
pine-apple.  Pour  into  a mold  and  set  on  ice. 

Another  way  is  to  use  three  cupfuls  of  boiling  water  in- 
stead of  a pint,  and  while  the  jelly  is  hardening  to  beat  into 
it  the  well  whipped  whites  of  three  eggs.  It  must  be  added 
a spoonful  at  a time.  Cover  the  top  with  the  meringue 
made  by  the  white  of  an  egg,  a tablespoonful  of  powdered 
sugar  and  twice  as  much  grated  xjine-apple. 

Pine-apple  Jelly,  No.  2. — Soak  half  a box  of  gelatine 
an  hour  in  a cnj)  of  cold  water  and  stir  in  a cu})  of  sugar. 
Add  a little  more  than  half  a cuf)  of  the  liquor  drained  from 
a can  of  x)ine-apple,  and  a half  pint  of  boiling  water.  Strain, 
stir  in  a cupful  of  the  pine-apple  chox)j)ed  fine,  turn  into  a 
mold,  and  set  on  ice. 

Quiuee  Jelly. — Cut  small,  inferior  quinces  into  pieces, 
discarding  stems  and  imijerfections,  and  stew  with  one  ihnt 
of  water  to  one  quart  of  cut  fruin  At  the  end  of  three 
hours,  or  before  it  is  soft  enough  to  break  into  jam,  strain 
and  use  the  juice  for  soaking  gelatine.  It  will  need  only 
two-thirds  as  much  as  in  other  fruit  juices.  Sweeten,  strain, 
and  cool  as  usual. 

Strawberry  Jelly. — Over  a quart  of  fresh  berries  throw 
a ciqjful  of  sugar  and  set  aside,  in  an  earthen  dish,  to  ex- 
tract the  juice.  At  the  same  time  soak  one  box  of  gelatine 
in  a j)intofcold  water,  and,  at  the  end  of  an  hour,  jmt  in 
one  cup  of  sugar  and  pour  over  it  one  pint  of  boiling  water, 
(irush  the  strawberries  and  j)ress  them  through  a fine  sieve 
and  ijour  the  dissolved  gelatine  over  them  through  the 
sieve  so  as  to  lose  none  of  the  juice.  Str.dn,  mold  and 
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cool.  There  should  be  a full  pint  of  the  strawberry  juice* 
if  more,  use  less  water  so  there  will  be  no  more  liquiil 
than  the  gelatine  recipe  calls  for.  In  like  manner  propor- 
tion the  sugar  to  the  sweetness  of  the  fruit.  It  is  nice  to 
pour  the  gelatine  in  the  mold  in  layers  with  large  selecte  i 
strawberries,  first  liquid,  then  berries  Serve  with  cream. 

Apple  Sponge. —Make  a rich  apple-sauce  seasoned  witii 
sugar  and  lemon.  To  ev'ery  pintand  a half  of  apple  take  one 
ounce  of  gelatine,  soak  in  lialfa  cupful  of  water, and  di.ssolve 
over  a boiling  tea-kettle.  Stii-  it  into  the  apple  and  press 
through  a sieve;  when  cold  beat  in  the  stilT  beaten  whites  of 
four  eggs,  and  continue  till  it  is  stiff  and  ligh’,  then  pour 
into  a mold  and  set  on  ice.  Serve  with  cream  or  thin  boil- 
ed custard. 

HiXiiaii.a  Spougc.—Dissolve  an  ounce  of  gelatine  in  two 
tablespoonfuls  of  cold  water,  and  in  a quarter  of  an  hour 
pour  over  a pint  of  boiling  water.  Stir  into  it  the  juice  of 
one  lemon  and  a cupful  of  sugar,  and  let  the  gelatiiie 
thoroughly  dissolve.  Strain  through  a thin  bag  and  let  it 
cool.  Cut  three  bananas  into  small  pieces  and  beat  them 
to  a pulp  with  an  egg-beater,  then  Avhip  to  a froth  the 
whites  of  two  eggs,  which  are  then  beaten  into  the  banana 
cream.  When  the  gelatine  is  cold  beat  it  into  the  egg  and 
banana,  a little  at  a time,  till  it  is  quite  stiff.  Serve  with 
cream,  or  a thin  custard  made  with  the  yolks  of  the  two 
eggs  and  a pint  of  milk. 

lilackberry  Sponge.— Soak  half  a box  of  gelatine  in 
five  tablespoonfuls  of  cold  water  twenty  minutes,  pour  ove;-  . 
it  two  cupfuls  of  boiling  water  and  four  or  five  tablespoon- 
fills  of  sugar,  and  into  it  turn  a large  cu[  ful  of  blackben  y 
juice.  Strain  it,  set  in  on  ice,  and  when  cold,  not  hard,a(Ki 
the  well-beaten  whites  of  three  eggs  and  beat  till  it  is  thick 
anti  light.  Harden  in  a mold. 

Cherry  Sponge. --This  is  made  like  Blackberry  sponge, 
except  that  it  retpiires  a little  moi  e sugar. 

Currant  Siionge.  -Make  like  theabove,  using  a full  cup 
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of  su{?ar,  one  cup  of  currant  juice, or  cun-ant  and  raspberry 
mixed,  half  abox  of  g:elatine,  and  onecu])ful  of  boiling  water. 
When  cold  beat  in  the  beaten  whites  of  three  eggs. 

Fig-  Sponge.— Soak  half  a pound  of  plump  figs  in  warm 
water  till  they  are  soft,  and  split,  each  in  two.  Dissoh'e  half 
an  ounce  of  gelatine  in  two  tablespoonfuls  of  cold  water, 
heat  one  pint  of  milk  and  stir  into  it  two  well- beaten 
eggs,  with  two  heaping  tablespoonfuls  of  sugar,  which  must 
be  stirred  over  the  fire  tih  it  thickens.  Set  the  soaked  gela- 
tine over  the  top  of  a boiling  tea-kettle  till  it  melts,  stir  it 
into  the  custard  and  set  away  to  cool.  When  cool,  but  not 
thick,  whip  it  with  an  egg-beater,  and  gradually  add  the 
well-beaten  white  of  an  egg.  Dip  the  sections  of  split  fig 
in  any  kind  of  jelly,  which  must  be  slightly  warmed  first, 
and  with  them  line  the  interior  of  a buttered  pudding- 
mold,  into  which  i:>our  the  custard  sponge  which  has  been 
beaten  till  very  light  and  flavored  with  a teasi)Oonful  of 
vanilla.  Set  in  a cool  place  overnight. 

Liemoii  Sponge.— Soak  an  ounce  of  gelatine  in  half  a 
cupful  of  cold  water  half  an  hour,  and  while  soaking 
squeeze  the  juice  of  four  lemons  upon  a large  cupful  of  sug- 
ar, then  beat  the  yolks  of  four  eggs  to  a foam  and  mix  with 
two- thirds  of  a pint  of  water.  Into  this  stir  the  lemon  and 
sugar,  and  cook  in  a faruia  kettle  till  it  begins  to  thicken, 
tlien  add  the  gelatine.  Strain  it  into  a basin  or  large  bowl, 
and  set  in  ice-water,  occasionally  beating  it  till  it  is  cool 
but  not  hard.  Then  add  the  unbeaten  v.diites  of  the  four 
eggs,and  beat  steadily  till  it  begins  to  thicken.  If  it  stiffens 
too  lapidly  set  the  basin  in  warm  water,  then  pour  into  the 
mold  and  set  on  the  ice.  Oranges  may  be  used  in  place 
of  lemons;  in  that  case  use  six  instead  of  four. 

Strawberry  Sponge. —Soak  half  a package  of  gelatine 
in  half  a CLij^ful  of  water  one  hour,  and  over  one  quart  of 
strawbei-ries  strew  half  a dozen  tablcspoonfuls  of  sugar  in 
o)-der  to  extract  the  juice.  At  the  end  of  an  hour  mash 
the  berries  and  press  through  a fine  sieve.  There  should  be 
(jver  one  pint.  Pour  a cupful  of  boiling  water  ever  the  g'3l- 
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atine,  add  half  a cui>fal  of  sugar,  stir  and  straJu.  • Add  the 
stravvberiy  pulp,  beat  well,  mix  in  the  juice  of  a small  lemon 
and  the  still'  beaten  whites  of  three  eggs,  and  continue  to 
beat  till  the  mixture  is  quite  thick.  The  eggs  she uldnot  be 
added  till  the  gelatine  is  cjol.  Harden  in  molds. 

Kaspberry  Sponge. — Make  like  Blackberry  sponge, 
using  two  cupfuls  of  juice  and  one  cui)ful  of  boiling  watej-. 


FEUIT  CREAMS,  FLOATS,  ELANC-MANGE  ANL> 

MERINGUES. 

Under  this  beading  the  housekeeper  who  is  mistress  of 
her  time  can  devise  and  arrange  a numberless  variet}'  of 
delicious  and  com])aratively  inexpensive  dishes.  They  are 
certainly  far  more  digestible  than  so  manv  rich  dainties, 
which  demand  much  care  and  many  ingredients  in  prepa- 
ration. In  thorn  the  flavor  of  the  fruit  is  perfectly  jireserved, 
since  they  are  not  changed  by  heat.  They  are  extremely 
suitablefor  lunches  and  light  rejiasts  in  warm  weather. 
Canned  fruits  and  jellies  may  be  substituted  for  the  fresli 
when  the  season  for  the  latter  has  passed,  but  the  flavoring 
is  somewhat  impaired  by  the  tire-change. 

With  fruit  creams  is  used  isinglass  or  gelatine,  which 
should  ahvays  be  dissolved  in  half  a cup  of  cold  water  to 
the  ounce.  Cooper’s  gelatine  is  good  enough  for  this  pur- 
pose. Into  it  is  stirred  the  fruit  or  its  juices,  vvell  sweet- 
ened, whipped  cream,  and  sometimes  the  whipped  whites 
cf  eggs.  In  making  fancy  dishes  the  housekeejier  can 
pour  into  the  mold  first  a layer  of  gelatine,  then  arrange 
alaver  of  fruit,  and  so  on  till  the  mold  is  filled. 
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Apple  Snow.— Drain  a cupful  of  apple-sauce  hea[)ed 
high,  and  press  through  a sieve.  Sweeten  to  taste,  and  set 
it  on  the  ice.  Turn  it  into  a shallow  dish,  and  over  it  turn 
the  whites  of  two  eggs.  With  an  egg-beater  or  silver  fork 
beat  them  together  for  twenty  minutes,  or  till  the  mass  is 
light  aiiiJ  snow-like. 

Apple  Meringue,  No.  1. — Prepare  apple  sauce  out  of 
tart  juicy  a[)ples,  season,  strain,  and  pour  into  a deep  pie- 
dish  lined  with  paste.  Whip  to  a stiff  froth  the  whites  of 
two  eggs  with  two  tablespoonfuls  of  sugar,  spread  over  the 
top  and  return  to  the  oven  three  minutes  to  bi’own. 

Apple  Meringue,  No.  2.— Make  a syrup  out  of  twice  as 
much  sugar  c.s  water,  by  measure,  into  which,  when  boil- 
ing, drop  quarters  of  peeled  sour  apples.  Use  only  enough 
at  a time  to  let  the  syrup  well  cover  them.  When  tender 
skim  them  out  and  drop  in  more  apple.s,  taking  care  to 
preserve  them  unl)roken.  Then  arrange  the  quarters  in 
a dish  of  crockery  and  })our  over  them  a meringue  flavored 
with  rose  or  almond,  as  in  No.  1.,  and  set  in  the  oven  a few 
moments  to  brown. 

Apple  Charlotte,  No.  1.— (Mrs.  Parker.)  Grate  ten 
sour  apples  and  mix  with  two  cupfuls  of  sugar.  Jiine  a 
large  dish  with  .slices  of  sponge  cake,  turn  in  the  apple, 
make  a hole  in  the  middle  and  fill  with  currant  jelly.  Put 
in  a mold  and  set  on  the  ice  for  two  hours.  Turn  out  in 
a dish  and  cover  the  top  with  sponge  cake. 

Apple  Charlotte,  No.  2. — Pare,  core  and  stew  in  a 
very  little  water  six  or  eight  apples,  according  to  size,  press 
ihrough  a coarse  sieve  and  add  sugar  enough  to  make  it 
very  sweet.  While  the  api))e  is  hot,  mix  in  an  ounce  of 
gelatine  which  has  .soakeil  in  six  t il)lespoonfids  of  waver, 
and  stir  thoroughly.  Set  the  dish  in  another  containing 
cold  water,  and  stir  till  the  niixiure  thickens,  then  cut  into 
it  a large  cupful  of  cream  whipped  stiff.  Turn  into  a 
mold  and  chill  on  ice. 
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Apple  Float.— Grate  tea  sour  apple-s  and  chiil  on  ice, 
after  sweetening  and  llavorin?  with  lemon.  Then  lieat  to 
a froth  the  whites  of  four  eggs,  mix  with  the  grated  apples, 
and  serve  at  once. 

Api  •ieot  Cream  or  Snaffle,  Xo.  1.— Take  a tin  of  pre- 
served apricots,  boil  tliem  in  their  own  juice  with  a little 
sugar  till  reduced  to  a pulp,  then  pass  through  a hair  siijve. 
Mix  a little  rice  flour  with  a gill  of  milk,  stir  it  ov’er  the  fire 
till  it  thickens,  add,  off  the  lire,  the  yolks  of  four  eggs,  and 
as  much  apricot  pulp  as  will  make  the  mixture  of  the  prop- 
er consistency ; work  it  well  so  as  to  get  it  quite  smooth, 
then  add  the  whites  of  six  eggs  beaten  up  to  a stiff  froth; 
mix  them  in  quickly  with  the  rest,  pour  into  a plain  mold, 
and  put  it  into  the  oven  at  once  When  the  souffle  is  well 
risen  serve  without  delay. 

Apricot  Cresim,  Xo.  2.— Take  a can  of  apricots,  and 
put  into  a saucepan  with  two  ounces  of  sugar;  let  it  boil  for 
a quarter  of  an  hour,  and  strain  through  a colander.  Dis- 
solve an  ounce  of  gelatine  in  a little  milk,  and  whip  a joint 
of  ci'eam.  Mix  the  gelatine  with  the  apricot  pulp,  and 
work  into  the  cream.  Mold  and  put  on  ice.  Serve  cold. 

Apricot  Bavarian  Cream.— Stew  a pint  of  fresh  apri- 
cots or  use  a pint  can  of  the  same  fruit,  cut  in  pieces,  and 
mash  through  a colander.  Dissolve  an  ounce  or  gelatine 
in  a cup  of  cold  w^ter,  which  must  be  gradually  heated  till 
it  is  all  dissolved.  Then  proceed  as  in  appie  charlotte,  mix 
the  gelatine  and  fruit,  set  the  dish  in  another  containing 
cold  water  or  ice,  and  stir  till  the  mixture  thickens  a little, 
then  mix  into  it  a pint  of  cream  whipped  to  a froth.  Pour 
into  a mold  and  set  on  ice.  If  the  apricots  need  more 
sugar  sweeten  to  taste.  In  the  same  way  make  the  fol- 
lowing recipe : 

IJcivariaii  Fruit  Cream.— Soak  one  quarter  of  a box 
of  gelatine  in  four  tablespooafuls  of  c lid  water  for  half  an 
hour,  and  whij)  one  pint  of  very  cold  cream  till  it  makes  a 
quart  and  a half,  or  even  more.  Bill  three  tablespoonfuls 
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of  sugar  in  one  cup  of  rick  milk,  i>our  in  the  gelatine  anil 
stir  till  dissolved.  Strain,  and  flavor  as  liked,  either  with 
lemon,  vanilla,  chocolate  or  four  tablespoonfiils  of  strong 
colfee.  I’lace  the  bowl  in  very  cold  water,  stir  often,  an  I 
when  it  is  cold,  aiid  beginning  to  thicken,  stir  in  the  whipped 
cream. 

To  convert  this  cream  into  apricot,  peach,  cherry,  orange 
or  strawberry  charlotte  it  is  only  neccssaiy  to  line  the 
bottom  of  the  mold  with  the  preserved  or  candied  fruit  and 
fill  it  with  cream.  Sliced  bananas  and  fresh  strawberries 
may  De  used  in  the  same  manner. 

Blackberry  Cream.— Over  two  quarts  of  n'lee  blackber- 
ries sitrinkle  half  a cupful  of  sugar  and  mash  tlieni  with  a 
wmoden  spoon.  Set  them  aside  for  a coiqile  of  hours,  then 
strain  through  a very  thin  cloth  or  strainer.  Partly  whip 
one  pint  of  sweetcream,  then  add  the  fruit  juice,  madesweet 
with  half  a cupful  of  sugar  or  even  more.  Whij)  again,  and 
gradually  add  the  stiff  beaten  whites  of  two  eggs,  whi[q>ing 
constantly  till  no  more  cream  arises.  Serve  at  once. 

Cherry  Cream. — Take  two  quarts  of  cherries— heaping 
quarts— bruise  them  without  removing  the  pits,  throw 
over  them  three-fourths  of  a cupful  of  sugar,  and  let  them 
stand  in  a cool  place  two  hours.  Then  strain,  and  proceed 
as  with  131ackberry  cream  That  is,  sweeten  the  j uice  after 
straining,  beat  one  ijint  of  cream,  gradually  add  the  juice 
and  the  beaten  whites  of  two  eggs,  continually  whisking  it 
till  no  more  froth  arises.  The  secret  of  success  is  to  have 
cream,  ice  and  eggs  all  thoroughly  chilled  on  ice,  and  in 
adding  the  juice  a little  at  a time  to  prevent  curdling. 

In  the  same  way  mal<e  currant  cream.  The  berries  and 
other  fruits  which  have  sufficient  juice  can  be  useifialso  lem- 
on and  orange  cream. 

Chocolate  Bavarian  Cream.- Soak  half  a box  of  gel- 
atine in  four  tablespoonfuls  of  water  for  twenty  minutes, 
boil  one  pint  of  milk,  into  wliich  stir  two  ounces  of  grated 
chocolate  and  the  dissolved  gelatine.  Stir  till  all  is  dis- 
solved set  the  saucipan  on  the  l)ack  of  the  stove  with 
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eiiuDgli  sugar  to  sweeten  well,  and  add  one  teaspoon- 
ful  of  winilla.  Stir  while  cooling,  and  as  it  grows  thick 
mix  with  it  two  cupfuls  (if  cream  whipped  to  a froth.  Turn 
into  a mold  to  harden. 

Chocolate  Cream.— One  square  of  Baker’s  chocolate, 
scraijed  very  tine,  one  teacupful  of  sugar,  yolks  of  two  eggs, 
one-half  teacupful  o"  sweet  milk.  Cook  over  steam  until 
thick,  then  till  tlie  shells,  using  spoonful  of  mixture  for  each 
tart.  Frost  top  with  following  : 

3Ieriiigiie.— Beat  whites  of  \ wo  eggs  to  a stiff  froth,  add 
two  tablespoonfuls  grated  chocolate,  six  tablespoonfuls  sug- 
ar, one-half  teaspoonful  lemon  extract.  Spread  frosting 
evenly  over  tarts.  Place  in  oven  to  harden.  Serve  cold. 

Cocoamit  Cream. — Add  one  cupful  ot  water  to  one 
grated  cocoanuh  aiJ^d  press  throu^^h  a modej-ately  tine 
strainer.  Boil  together  a cupful  of  water  and  twice  as 
much  sugar  twenty  minutes,  then  add  the  cocoanut  to  an 
equal  quantity  of  this  syrup.  When  it  is  a little  cool,  stir 
it  siowly  into  the  well-beaten  whites  of  six  eggs,  and  contin- 
ue stirring  over  the  tire  till  it  is  thick  like  custard.  Pine- 
apple grated  may  be  prepared  in  the  same  manner. 

Cocoanut  Snow. — Crate  a cocoanut  and  sprinkle  pul- 
verized sugar  lightly  thi‘ough  it.  Betit  the  whites  of  eight 
eggs  to  a stiff  froth,  add  to  them  four  large  spoonfuls  of 
tine  sugar,  b(-at  well,  and  flavor  with  rose-water.  Take  half 
tne  cocoanut  and  stir  into  it  one  pint  of  thick,  rich  cream. 
Lay  the  remainder  of  the  cocoanut  lightly  over  this,  and 
put  the  eggs  and  sugar  over  the  top.  Decorate  the  dish 
with  bright-colored  jelly. 

FruitTritle.— Soak  an  ounce  of  isinglass  in  half  a cup 
of  w%ater  fifteen  minute.s,  add  the  juice  of  a lejuou  and  tlie 
grared  peel  of  half,  and  a teacupful  of  sugar.  Ov^er  this 
pour  two  and  a half  cupfuls  of  boiling  water,  and  strain. 
"When  it  is  cool,  but  before  it  has  thickened,  pour  it  over  a 
mold  lined  with  oi’anges  divided  into  sections  and  thin  slices 
of  bananas  freshly  peeled.  Set  on  the  ice. 
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Fruit  Charlotte.— (Mrs.  Lincoln.)  Soak  half  a box  of 
gelatine  in  half  a cup  of  cold  water  till  soft,  and  make  a 
syrup  of  one  cup  of  water  and  a cu[)  of  lemon  juice  (or  a 
I'int  of  orange  juice  and  one  cup  water),  with  one  cup  of 
sugar.  When  boiling  pour  it  into  the  beaten  yolks  of  four 
eggs.  Stir  well,  and  cook  in  a cloul)Ie  boiler  till  it  thicken, s. 
Add  the  soaked  gelatine,  stir  till  dissolved,  and  strain  at 
once  into  a granite  pan  placed  in  ice- water.  Beat  occa- 
sionally till  cold  and  not  hard.  Beat  the  whites  of  the  eggs 
to  a stiff  froth,  and  then  beat  all  together  till  it  thickens. 
When  almost  stiff  enough  to  drop,  pour  into  molds  lined 
with  cake.  Keep  on  ice,  and  serve  with  or  without  pow* 
ilered  sugar  and  cream.  Vary  the  fruit  by  stirring  one 
pint  of  can.ned  peaches,  pine-apple  or  apricots  in  one  cup 
each  of  sugar  and  water  till  soft,  then  sift,  add  the  yolks  of 
eggs,  and  cook  till  it  thickens.  Add  the  gelatin^,  strain, 
and  when  cool  add  the  whites.  Grated  ihne- apple  will  not 
require  sifting. 

Loinoii  Cream,  No.  1.— Chill  on  the  ice  three  cupfuls 
of  cream  about  a day  old,  ami  sweeten  to  taste.  Beat  it  to 
a froth  and  stir  in  the  juice  of  four  lemons  and  a table- 
spoonful  of  gelatine,  softened  in  cold  water,  and  then  dis- 
solved in  a little  hot  water.  It  should  be  cold  before 
stirring  into  the  cream.  Pour  into  an  oiled  mold  without 
or  with  a thin  lining  of  Main  cake.  Let  it  stand  several 
hours  before  serving. 

Lemon  Cream,  lio.  2.— Take  the  juice  and  gi’ated 
rind  of  c>ne  lai’ge  lemon,  beat  into  it  half  a pint  of  sugar, 
the  same  qua*"  tity  of  cream,  and  half  a cupfxdof  cold  water, 
and  lastly  tho  veil-beaten  whites  of  thi’ee  eggs.  Heat  half 
a cupful  of  milk  and  thicken  it  with  two  tablesixoonfuL  of 
corn-starch,  made  smooth,  and  stir  that  in  also.  Turn  it  in. 
to  a mold  and  set  on  ice.  Serve  with  or  without  whipped 
cream. 

Lemon  31eT-iiigiie.— Beat  lightly  the  yolks  of  four  eggs, 
add  one  ciqxful  of  sugar,  three  fourths  as  much  water,  wiih 
a part  of  which  make  smooth  one  tablespc'onful  of  Hour, 
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iuul  the  juice  of  a largo  lemon,  with  two-thirds  of  its  grated 
yellow  riiul.  Jiake  in  a i)ie-dish  lined  with  pastry,  and 
when  done  cover  with  a meringue  of  the  whites  and  three 
tahlespoonfuls  of  sugar,  lirown  a few  moments  in  the 
oven. 

Lemon  Float.-  Dissolve  a \ ackage  of  gelatine  in  a little 
cold  Avatei',  then  pour  over  enough  water  to  makea  quart  in 
ail.  Sweeten  with  a pint  of  sugai",  and  add  the  juice  of  four 
or  five  lemons,  according  to  their  size.  Strain,  and  stir  in 
the  beaten  whites  t)f  ten  egg.s.  It  ought  to  be  cold  and 
should  be  served  immediately. 

Orange  Snow.-  Dissolve  an  ounce  of  isinglass  in  a pint 
of  boiling  water,  strain  it,  and  let  it  .stand  till  nearly  cold- 
Mix  with  it  the  juice  of  six  or  seven  oranges  and  one  lemon. 
Add  the  whites  of  three  eggs,  and  sugar  to  taste.  Whisk  the 
whole  together  until  it  looks  white  and  like  a sponge.  Put 
it  into  a mold  and  turn  it  out  on  the  following  day. 

Oranges  Jellied. — Peel  a dozen  medium-sized  oranges, 
cut  them  up  very  small,  rejecting  all  seeds.  Put  them  in  a 
dish  larger  than  they  will  fill,  sweeten  v^eiy  liberally.  Take 
one-half  box  of  Cooper  s gelatine,  di.ssolved  in  a little  cold 
water,  then  pour  on  it  one  cup  of  boiling  water,  stir  well, 
and  add  to  it  the  oranges,  mixing  very  thoroughly.  Set 
away  in  a cold  place  or  on  ice. 

Orange  Charlotte.  — (Mrs.  Lincoln.)  One-third  box  of 
gelatine,  one-third  cup'ful  of  cold  w’ater,  one-third  cupful 
of  boiling  water,  one  cupful  of  sugar,  juice  of  one  lemon, 
one  cupful  of  orange  juice  and  pulp,  three  eggs,  whites 
only. 

inne  a mold  or  bowl  with  lady’s-fingers  or  sections  of 
oranges.  Soak  the  gelatiue  in  cold  water  till  soft.  Pour  on 
the  b(>iling  water.  Add  th»-  sugar  and  the  lemon  juice. 
Strain,  and  add  the  orange  juice  and  pulp,  with  a little  of 
the  grat(  d rind.  Cool  in  a pan  of  ice-w'ater.  Beat  the 
wdiites  of  the  eggs  stiff,  and  when  the  orange  jelly  begins  to 
harden,  beat  it  till  light.  Add  the  beaten  wdiites,  and  beat 
together  till  stiff  enough  te  drop.  Pour  into  the  mold. 
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One  pint  of  whipped  cream  may  be  used  instead  of  the 
whites  of  the  eg^s,  or  it  may  be  piled  on  vhe  top  after  tlie 
(^liarlotte  is  removed  from  tiie  mold. 

Orange  I>leringiu'.— Beat  till  light  the  yolks  of  three 
eggs,  ami  then  beat  in  a scant  cupfi.l  of  sugar.  Stir  in  tlie 
Juice  of  two  oranges  and  the  grated  peel  of  one-lialf  of  one, 
and  a cupful  of  milk.  Bake  either  in  a small  piuhliug-dish 
or  a deep  pie  dish  line<l  with  ])aste.  When  done  make  a 
meringue  of  tlie  three  whites  with  as  many  table, spoonfuls 
of  sugar,  return  to  tlie  oven  long  enougli  to  brown,  and 
serve  warm  or  cold. 

Orange  Charlotte. —Soak  one-tiiii'd  of  a package  of 
gelatine  in  one-third  of  a cupful  of  water  till  it  is  soft,  then 
pour  on  one-half  of  a cupful  of  lioiling  water,  andstir  till  tlie 
gelatine  is  dissolved,  adding  to  it  one  cupful  of  sugar  and 
the  juice  of  one  lemon,  to  increase  the  flavor,  and  the  juice 
of  enough  oranges  to  make  an  additional  cuiiful  of  pulp  and 
liquid.  Strain,  and  while  the  jelly  is  cooling  beat  to  a 
stiff  froth  the  whites  of  three  egg.s,  tlien  beat  the  jelly  till 
That  is  also  light.  Lightly  stir  together  the  jelly  and  whites 
of  eggs,  and  pour  into  a mold  lined  with  stale  sponge  cake. 
In  place  of  the  whites  of  eggs  use  one  pint  of  whipped 
cream,  if  desired.  It  is  good  without  the  sponge  cake  oi- 
with  auy  other  kind  ofplaln  cake. 

Orange  Float. — Blend  smoothly  four  tablespoonfuls 
of  corn-starch  with  the  same  (piantity  of  water,  and  over 
it  pour  a quart  of  boiling  water.  Slir  into  it  a heatung 
cupful  of  sugar,  and  the  juice  of  one  lemon.#  When  it  thick- 
ens on  the  stove  take  itolT,  and  as  it  cools  pour  it  over  six 
sliced  oranges  divested  oi  tlieij-seeds,  or  two  oranges  and  two 
sliced  bananas.  Stir  and  serve. 

Orange  Cream.— Squeeze  the  juice  and  pulp  of  three 
oranges  into  a bowl.  Add  the  juice  of  half  a lemon,  three 
ounces  of  sugar,  one  and  a iialf  pints  of  cold  \vater;  letit 
come  to  a boil,  and  tlien  strain.  Dissolve  two  tablespoon- 
fuls of  cox’ii-starch  in  a little  cold  water,  rub  it  smooth  and 
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add  toit  tlie  strainod  jnices;  let  it  boil  fifteen  minutes  to 
cook  flie  corn-starcli.  Tlien  set  it  a.^ide  in  The  ice  box  to 
become  (luite  cohl.  Heat  Tip  the  wliites  of  thi-ee  eggs  to  a 
foam,  whi])  it  into  the  corn -starch,  and  it  is  ready  for  use. 
It  may  be  served  in  tart  shells  or  fancy  cases. 

Poach  JJavariaii  Cioaiii.— (A.  D.  A.)  Soak  one 
package  of  Cox's  gelatine  in  one  cupful  of  cold  milk  taken 
out  of  two  quarts,  and  put  on  the  remainder  in  a farina 
kettle.  When  it  nears  the  boiling  ])oint  put  in  the  gelatine, 
and  when  dissolved  add  one  small  cupful  of  sugar,  and 
strain  the  beaten  yolks  of  four  eggs  with  a little  of  the  hot 
milk  which  has  been  dipped  out  and  will  [)revent  curdling. 
Cook  live  minutes,  and  poui- into  molds  to  form.  When  it 
has  thickened  to  tlie  consistency  of  custard,  slice  some 
peaches,  tiike  out  some  of  the  mixture,  and  place  alternate 
layei-s  until  the  mold  is  full.  When  the  gelatine  has  con- 
gealed the  fruit  will  be  as  richly  colored  as  when  sliced. 
Bt>at  up  the  xhites  of  the  four  eggs  to  a stiff  froth  witli  four 
tal)lespoonfuls  of  sugar,  and  when  the  mold  is  turned  out 
pile  the  meringue  around  the  base  in  large  spoonfuls. 

l*oacli  3Icriiigue. — x\s usual  in  creams  dissolve  half  an 
ounce  of  gelatine  in  half  a cup  of  water,  then  beat  it  into  a 
[)int  and  a half  of  sweet  cream,  and  as  it  stiffens  stir  in  the 
beaten  whites  of  four  eggs,  with  as  many  tablespoonfuls  of 
sugar.  On  the  bottom  of  a large  dish  arrange  a quart  of 
sliced  peaches  dredged  with  sugar,  anti  over  it  pour  the 
cream.  [Serve  immediately. 

l*each  Cliark)tto.— (Mrs.  Lincoln.)  Line  a mold  or 
bowl  with  lady’s-fingers  or  sections  of  orange.s.  Soak  one 
third  of  a box  of  gelatine  in  one  thiid  of  a cup  of  cold  water 
till  soft.  Pour  on  it  a thinl  of  a cup  of  boiling  water,  add 
one  cupful  of  sugar,  and  the  j nice  of  one  lemon.  Strain,  and 
add  one  cupful  of  stewed  or  canned  peach,  pine-apple  or 
apricot,  pressed  through  a colander  or  coarse  sieve,  and  cool 
in  a pan  of  ice- water.  Beat  stiff  the  w'hites  of  three  eggs, 
and  when  the  jelly  begins  to  harden  beat  it  till  light.  Add 
the  beaten  whites,  and  beat  together  till  stiff  enough  to 
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drop.  Pour  into  the  mold  and  set  on  ice.  In  the  same 
way  make  apple  chai  lotle.  In  place  of  the  peaches  use 
one  cup  of  cooked  sour  apples,  steamed,  drained  andsifted, 
or  canned  apricot  or  pine  apple,  or  one  pint  of  fresh  rasp- 
berries or  strawberries.  Masli  the  fruit  and  rub  through  a 
sieve  before  using. 

Pine-apple  Blaiic-Mange.— (The  Home-Maker.) 
Heat  three  cups  fresh  milk  to  boiling,  stir  in  a.  pinch  of 
soda  when  heated,  add  in  one  cupful  of  sugar  and  half  a 
box  of  Cooper's  gelatine,  soaked  in  half  a cup  of  cold  water. 
Strain,  pour  into  a mold,  and  when  perfectly  cold  and 
beginning  to  form,  add  one  small  up  pine-apple  either 
fresh  or  canned,  chopped  fine.  By  waiting  thus  long  there 
is  less  danger  of  the  fruit  curdling  the  milk. 

Pinc-applc  Bavarian  Cream.— (Helen  Campbell.) 
Whip  one  pint  of  cream  to  a stiff  froth  and  lay  it  on  a sieve. 
Boil  one  pint  of  milk,  with  half  a cup  of  sugar  and  half  a 
teaspoonful  of  vanilla,  and  add  to  it  half  a package  of 
gelatine  soaked  half  an  hour  in  half  a cup  of  warm  water. 
Stir  in  the  beaten  yolks  of  three  eggs,  and  let  it  cool.  Add 
then  one  cup  of  pine-apple  marmalade,  stir  till  very  smooth, 
then  add  the  whipped  cream,  mixing  all  well.  Put  in 
molds  and  set  in  ice.  This  is  one  of  the  most  perfect  forms 
of  these  delicious  creams. 

Ila.spbcrry  Float. — Beat  the  whites  of  four  eggs  to  a 
stiff  froth,  adding  gradually  six  tablespoonfuls  of  sugai’. 
Mcish  a quartof  red  raspberries  with  half  a cup  of  sugar,  let 
them  stand  while  beating  the  eggs,  then  press  through  a. 
strainer  and  beat  the  juice,  little  by  little,  into  the  egg. 
Berve  in  small  glass  dishes.  Strawberi-y  tloat  can  be  made 
in  the  same  manner. 

Ka.si)berry  Cream,  No.  1. — Putsix  ounces  of  raspberry 
jam  to  a quart  of  cream,  pvdp  it  through  a hiwn  sieve,  add 
to  it  the  juice  of  a lemon  and  a little  sugar,  and  whisk  it  till 
thick.  Serve  it  in  a dish  or  gla.sses. 

Kasx)berry  Cream,  No.  15.— Take  the  desired  quantity  of 
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fully  ripe  raspl)erries;  bruise  them,  and  sprinkle  with  a 
little  pulverized  sugar,  let  them  remain  for  half  an  hour, 
then  rub  through  a hair  sieve.  Measui’e  the  pulp,  cuid  mix 
unequal  (luantity  of  rich  cream  and  sugar  to  make  it 
sufficiently  sweet.  Whip  it  iip  well,  and  as  the  troth  forms 
place  it  on  an  inverted  sieve  to  drain.  When  no  moi’e 
froth  can  be  obtained,  place  three  or  four  each  of  maca- 
roons and  lady’s-fingers  in  a glass  dish,  spread  a little  i-asp  - 
berry  or  currant  jam  <iv'er  them,  pour  the  remainder  of  the 
cream  over  all,  and  just  before  serving  pile  the  froth  cream 
on  top  of  all. 

llaspbcrry  Blaiic-Maiigc.— Strain  the  juice  of  fresh 
stewed  I’aspberries  and  sweeten  to  taste.  Heat  in  a [)orce- 
lain  Siiucepan,  and  when  it  boils  stir  in  corn-starch,  in  the 
inoportion  of  two  heaping  tablespoonfuls  to  one  pint  of 
juice:  stir  till  cooked  and  pour  into  a wet  mold.  Serve 
with  sugar  and  cream.  In  a similar  manner  make  cherry 
or  strawberry  blanc-mange.  The  flavor  will  be  suffieiently 
strong  if  the  juice  is  diluted  with  one  third  its  measure  of 
water. 

Raspberry  Bavarian  Cream. — Soak  half  a bon  of 
gelatine  half  an  hour,  and  gradually  beat  it  till  all  is 
dissolved.  Turn  into  it  two  cupfuls  of  raspberry  juice  and 
six  tablespoonfuls  of  sugar,  or  enough  to  sweeten  it  well. 
Set  it  in  a cool  place  and  stir  as  it  thickens;  mix  in  two 
cups  of  sweet  cream,  Avhipped  to  a cream,  and  tuin  in  a 
mold  to  harden. 

Sti'awberry  Cream. — Take  a pint  of  capped  straw- 
berries and  sugar  them  well.  Set  aside  for  an  hour  to 
allow  the  juice  to  escape,  then  crush  them,  and  press 
through  a fine  sieve.  Soak  half  an  ounce  of  gelatine  in  a 
very  little  cold  water;  when  soft  add  three  tablespoonfuls 
of  sugar  and  the  juice  of  one  lemon.  Heat  to  the  boiling 
point,  then  strain  into  the  strawberry  juice.  Beat  all  to- 
gether well,  and  into  it,  when  cooled,  stir  lightly 
half  a pint  of  cream  beaten  to  a foam.  Turn  into  a mold 
and  chill  on  ice.  Serve  with  or  without  cream, 


MISCELLANEOUS. 


all 

StruAvborry  Bavarian  Creaiii.  Soak  an  ounce  of 
gelatine  in  six  tablespoonfuls  of  cold  water  for  twenty 
minutes,  while  one  quart  of  strawberries  is  mashed  with 
one  cup  of  sugar.  Press  the  fruit  through  a line  sieve,  grad- 
ually heat  the  gelatine,  adding,  if  necessary,  a very  little 
hot  water,  and  strain  it  into  the  berry  juice.  Set  it  in  cold 
water  or  ice,  and  stir  till  it  thickens,  then  add  a pint  of 
cream  well  whipped.  Ponr  into  a mold  and  chill  on  ice. 

Strawberry  Float.— Chop  line  three  joints  of  straw- 
berries and  stir  in  three-fouidhs  of  a cupful  of  powdered 
sugar,  more  or  less  according  to  their  acidity.  At  the  end  of 
an  hour  mix  in  the  beaten  whites  of  three  eggs,  and  serve  at 
once  in  small  glasses. 

Strawberry  Charlotte.— Boil  half  a cupful  of  rice  five 
minutes  in  a quart  of  water,  strain,  and  boil  till  done  in  a 
quart  of  milk.  Rub  the  rice  through  a sieve.  To  one 
pint  of  it  add  an  ounce  of  gelatine,  dissolved  in  two  table- 
spoonfuls  of  water  and  the  milk  remaining  after  it  is 
drained  fi-om  the  rice.  Cook  together  three  minutes,  stir, 
cool,  flavor  with  half  a teaspoonful  of  vanilla,  and  stir  in 
the  well- beaten  whites  of  two  eggs.  Pour  it  over  a quart  of 
capped  sti’awberries,  or  any  other  kind  of  berries,  and  pile 
whipped  cream  around  the  whole. 

Strawbcri'y  Cliarlotte  Russe,— Dissolve  an  ounce  of 
isinglass  in  a few  tablespoonfuls  of  milk,  taken  from  a 
quart  of  rich  new  milk  measured  out  for  this  inirpose. 
Sweeten  to  taste,  after  heating  the  remainder  of  the  milk 
and  pouring  over  the  gelatine.  Flavor  with  vanilla,  strain, 
and  pour  into  molds  to  cool.  Turn  it  out  on  a thin  sponge 
cake  CO vt red  with  a thick  layer  of  strawberry  jam,  and 
pour  around  it  a pint  of  whippe<l  cream. 
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FRUIT  ICE-CREAM. 

With  the  aid  of  late  improvements  in  freezers,  ice-cream 
can  be  readily  made  in  every  household.  In  fact  cream 
may  be  frozen  in  a deej")  can  or  cylinder  some  four  or  live 
inches  in  diamete)-,  by  the  aid  of  a tight-htting  cover,  a 
long  wooden  spatula,  plenty  of  ice  and  salt,  and  a box  or  tirkiu 
sufficient  to  pack  tliem  in.  If  the  can  is  well-packed  with 
rock-salt  and  ice,  and  t!ie  cream  thoroughly  beaten  and 
scraped  frcm  the  sides  and  bottom  every  few  minutes,  it 
will  not  take  a great  amount  of  strength  to  provide  this 
delicious  dessert. 

It  is  necessary  to  have  the  ice  crushed  fine  and  to  be 
mixed  with  one  quarter  its  amount  of  rock-salt  in  order  to 
get  quick  results.  There  should  be  alternate  layers  of  ice 
and  salt  packed  closely  around  the  freezer  till  it  is  filled. 
Then  turn  into  it  the  milk,  custard,  oi-  cream,  turn  or  beat 
slowly  at  first,  afterward  more  rapidly,  and  at  the  end  of 
half  an  hour  the  cream  ought  to  tie  sufficiently  fine  and 
solid.  If  desired,  pack  it  in  molds,  which  must  be  covered 
and  buried  in  salt  and  ice.  Too  much  care  can  not  be 
taken  to  prevent  as  much  as  a drop  of  salt  water  from  en- 
tering mold  or  freezer.  The  cream  ought  to  be  very 
cold  before  the  freezing  process.  If  the  cream  is  to  be 
kept  some  time  in  the  can,  cover  it  with  bagging  or  old 
W'oolen  cloths  'wet  in  salt  water. 

In  freezing  fruit  creams,  rich  Alderney  milk  is  good 
enough  for  use  with  the  addition  of  a trifle  of  cream. 
When  that  can  be  had  it  is  far  better  than  aiiy  custard 
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The  unbeaten  whites  of  three  or  four  eggs  dropped  into 
new  milk  before  it  is  put  into  the  freezer  is  an  excellent 
substitute  for  cream  where  custard  is  disliked.  Whatever 
may  I'e  used  it  is  needful  to  make  the  custard  or  cream 
very  sweet.  Freezing  deadens  the  sweetne.^s  and  makes 
a great  demnnd  upon  saccharine  material. 

It  is  best  to  add  fruit  or  flavoring  to  cream  after  it  is 
partly  frozen,  and  to  scald  the  cream  gives  it  a peculiarly 
velvety  taste,  as  every  connoisseur  is  aware.  While  these 
two  points  are  not  reiterated  in  any  one  of  the  following 
recipes,  they  should  not,  therefore,  be  omitted,  except  in 
pine-apple  and  berry  creams,  unless  time  is  wanting. 

Either  of  the  following  recipes  can  l)e  used  as  the  foun- 
dation of  all  fruit  creams. 

Ice  Cream,  1. — (Phila.  Ice-Cream.)  Scald  two 

quarts  (?f  creain,  or  half  cream  and  half  new  milk,  and  in  it 
tlissolve  one  pint  of  sugar.  When  partly  frozen  beat  iji  the 
chopped  fruit,  pulp  or  juice,  and  continue  the  freezing. 

Ice-Cream,  N'o.  2. — (Miss  Parloa.)  Boilonepint  of  milk. 
Mix  together  one  cup  of  sugar,  two  tablespoonfuls  of  flour, 
one  salts[ioon  of  salt,  and  beat  in  two  whole  eggs.  Add  the 
boiling  milk,  and  when  well  mixed  turn  into  a double-boil- 
er and  cook  twenty  minutes,  stirring  constantly  till  smooth, 
after  that,  occasionally.  It  ought  to  cook  about  twenty 
minutes. 

With  these  two  recipes,  and  even  wnth  only  veiy  rich 
milk  and  the  whites  of  eggs  as  stated  before,  a large  vari- 
ety of  fj'uit  creams  may  be  prepared. 

Apple  Ice-Cream.— Steam  or  bake  large  sweet  apples, 
and  press  through  a coarse  sieve.  Stir  two  cups  of  the  pulp 
i nto  one  and  one-half  quarts  of  cream  or  custard  as  described 
above,  and  fi-eeze. 

Apricot  Cream.— To  partly  frozen  cream  add  the  mashed 
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pulj)  of  a pint  can  of  apricots,  or  twice  as  much  fresh  fruit, 
which  becomes  reduced  in  (piantity  1)V  peelins^  and  mash- 
ing. 

lianaiia  Cream,  No.  1.— Peel  and  mash  half  a dozen 
large,  ripe  bananas,  making  tliem  i)erfectly  uniforni  and 
smooth.  Beat  them  into  a quart  and  a half  of  cream,  cus- 
tard, or  Aldeimey  new  milk  and  freeze. 

liaiiana  Cream,  No.  2.  — One  pint  of  sugar,  one  pint  of 
water;  boil  twenty  minutes.  Ten  grated  bananas;  to  tlie 
bananas  add  the  yolks  of  five  eggs,  well  I eaten.  Stir  this 
into  the  boiling  syrup,  and  boil  six  minutes.  Remove  from 
the  fire.  Stir  in  one  quart  of  cream.  When  c >ol,  freeze. 

Banana  Cream,  No.  B.— Into  half  a gallon  of  rich, 
sweetened  Alderney  milk  or  cream  stir  four  sliced  bananas, 
and  freeze. 

Cocoauut  Cream. —Use  one  grated  cocoanut  to  every 
quart  of  pre[)ared  milk  or  cream,  also  the  unbeaten  yolks 
of  two  eggs.  Flavor  with  orange,  and  freeze. 

L<emon  Ice-cream,  No.  1. — (Mrs.  Pcirker.)  Mix  three 
tabiespoonfuls  of  corn-starch  with  two  of  unsalted  butter, 
and  dissolve  in  half  a gallon  of  new  mi  Ik;  add  two  vvell  l)eat- 
en  eggs,  sweeten,  flavor  with  lemon  extract,  and  freeze. 

Lienion  Ice-Cream,  No.  2.  (Ruth  Hall.)  Heat  a 
quart  of  milk  in  a kettle  of  iiot  water;  when  it  boils  stir  in 
three-fourths  of  a i)Ound  of  sugar  beaten  with  the  yolks  of 
four  e<ig.s.  Cook  till  it  resembles  a thin  cream,  stir  in  care- 
fully one  tablespoonful  of  extract  of  lemon,  iind  the  same 
quantity  of  dissolved  gelatine,  and  freeze. 

I.i('mon  Tcc-Crcam,  No.  .3.— (Mrs.  Rorer.)  Mix  togeth- 
er nine  ounces  of  sugar,  tlie  juice  of  two  lemons,  one  orange 
and  the  grated  rind  of  three  lemons,  and  stand  in  a cold 
l)lace  one  hour.  Put  one  quart  of  cream  in  a farina  boil- 
er, and  when  scalding  hot  srand  aside  to  cool.  When  cold 
freeze. 
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Quince  Tee-Cream.  -Into  a quart  of  milker  cream, 
prepared  as  before  dii-ected,  stir  a cupful  of  sweetened 
quince  juice,  and  freeze. 

Raspberry  Ice-Cream.— Cover  a quart  of  berries  with  a 
cui>  of  sugar  and  let  them  stand  an  hour.  Then  pour  over 
them  three  pints  (-f  rich  milk  or  cream,  and  stir  them  to- 
getlnu-.  At  the  end  of  another  liour  strain,  add  more  sugar, 
and  freeze. 

Orange  Ice-Cream.— Allow  the  juice  of  four  or  five 
oranges,  according  to  size,  ft)  every  quartof  cream,  or  cream 
and  milk,  half  and  h;df.  Allow  a cup  and  a half  of  sugar, 
upon  which  grate  the  i)eel  of  one  lemon.  SceUl  the  cream, 
and  when  cool  add  the  orange  juice  and  sugar,  and  freeze. 

Peach  Cream.— Make  precisely  like  apricot  cream. 
Peaches  may  also  be  pared  and  mashed  to  a t>ulp  before 
being  added  to  the  partly  frozen  cream.  To  one  quart  of 
very  sweet  peaches  aild  one  quart  sweet  cream. 

Pine-apple  Cream.  —Chop  fine  one  pine-api)le  and 
sprinkle  over  the  pieces  a little  less  than  one  i)ouud  of  sug- 
ar. At  the  end  of  two  hours  beat  it  into  one  quart  of  cream 
and  freeze  rapidly  as  possible. 

StraAvberry  Ice-Cream.— This  cream  is  made  like  the 
raspberry  cream.  No  redipe  rule  can  be  given  concei-ning 
the  amount  of  sugar,  as  berries  vary  greatly  iji  regard  to 
sweetness,  but  it  needs  to  be  very  sweet.  Do  not  heat  the 
cream. 

Strawberry  Cream,  No.  1.— (Mrs.  Rorer.)  Put  half 
a pound  of  sugar  and  a pint  of  cream  on  to  boil  in  a fa- 
rina kettle;  when  the  sugar  is  di.ssolv'ed,  stand  aside  to  cool. 
Add  another  half  pound  of  sugar  to  a quartof  strawberries, 
with  the  juice  of  one  lemon.  Mash,  stand  asiile  one  hour, 
then  strain  through  fine  muslin.  Add  another  pint  of 
cream  co  the  sweetened  cream  and  freeze.  When  half  froz- 
en stir  in  the  fruit  juice,  beat  thoroughly,  and  freeze.  If 
canned  fruit  is  used,  less  sugar  will  be  required. 
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Strawberry  Cream,  No.  2.  Masli  together  one  quart 
of  berries  and  one  pound  of  sugai*.  At  the  end  of  two 
hours  rub  througli  a coarse  sieve  and  add  one  quart  of 
cream. 

Tutti  Friitti,  No.  1.  — Chop  fine  two  ounces  of  blanch- 
ed raisins  and  mix  with  one  quart  of  cream  and  one  pint  of 
sugar.  When  partly  frozen  throw  in  two-thirds  of  a cupful 
each  of  finely  chopped  raisins,  citron  and  orange  preserves. 
Stir  thoroughly,  and  finish  freezing. 

Tutti  Frutti,  No.  2. — Make  a Neapolitan  ci’eam  by 
beating  tlie  yolks  of  six  eggs,  then  beating  in  a scant  pint 
of  sugar,  and  lastly  the  whites  whisked  to  a stiff  froth.  Boil 
a quart  of  cream  in  a double  boiler  and  gradually  stir  in  the 
eggs  and  sugar.  Stir  till  the  custard  begins  to  thicken. 
Strain  it  through  a sieve  and  let  it  cool.  When  partly  froz- 
en add  a pound  of  finely  chopped  candied  fruits,  including 
cherries,  pine-apples,  angelica  root,  strawberries,  apricots 
or  plums.  Let  the  cream  stand  a couple  of  hours  after  it  is 
frozen,  in  order  to  let  the  flavors  fierfectly  blend.  In  place 
of  the  French  fi’uit,  if  preferred,  use  home-made  preserves, 
chopped  raisins,  currants  and  citron,  or  grated  coeoanut,  in 
the  proportion  of  a quart  of  the  prepared  fruit  to  the 
same  quantity  of  milk  or  cream  before  it  is  ready  for  freez- 
ing. 


FRUIT  WATER-ICES  AND  SHERBETS. 

Cooling  mixtures  flavored  with  fruits  and  destitute  of 
cream  are  more  wholesome  than  the  richer  preparations 
which  have  l)een  described.  They  seem  to  bring  with 
them  a breath  from  the  Orient,  mingled  with  dreams  of 
the  shaded  courts  and  pleached  alleys,  the  ro.se-leaf  con- 
serves and  tinkling  fountains  of  that  Eastern  country  in 
which  the  sherbet  originated. 
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Water-ices  are  made  out  of  fruit  juice,  S3’rup  or  jelly, 
the  former  giving  the  most  satisfactory  results.  The 
■u  ater  and  sugar  are  to  be  measured,  boiled  and  sldrnmed 
before  ad  (dug  the  juice  of  th  e fruit,  for  boiling  dissipates 
much  of  that  ethereal  flavor  which  cannot  be  restored. 
Water-ices  of  all  kinds  recjuire  more  time  for  freezing  than 
creams,  and  the  process  must  be  carried  on  more  slowl}^. 
They  are  molded  and  packed  in  the  same  manner. 

Apple  Sliei'bct. — To  two  quarts  of  sweet  new  cider  add 
the  juice  of  two  lemons  and  a cup  of  sugar.  Freeze  with- 
out heating. 

Citron  Ice. — Stir  one  quarter  of  a pound  of  thinly- 
sliced  citron,  cut  into  dice,  into  a quart  of  rich  lejnonade, 
and  freeze. 

C’lieri'y  Water-Ice.— Mash  two  quarts  of  common  cher- 
ries, and  bi-eak  some  of  tlie  pits,  which  must  be  chopped  and 
added  to  the  pulp;  twenty  will  be  enough  to  give  sufficient 
flavor.  Let  them  macerate  an  hour  or  two,  then  press 
through  a jelly-bag.  Boil  a pint  and  a.  half  of  sugar  and 
the  same  quantity  of  water,  and  when  the  syrup  cools  add 
the  cherry  juice  and  freeze. 

Currant  Ice. — Boil  a quart  of  water  and  a pound 
of  sugar  to  a syrup.  Skim,  and  stir  in  two  cupfuls  of  cur- 
rant jelly  or  a pint  of  fresh  currant  juice,  and  two  more  cup.s 
of  sugar  heated  together  till  the  sugar  has  dissolved. 
Freeze  a quarter  of  an  hour,  then  stir  in  the  unbeaten 
whites  of  four  eggs. 

Orange  Water-Ice— Soak  a tablespoonful  of  gelatine 
in  half  a cupful  of  cold  water  twenty  minutes,  then  pour 
over  it  a cu])ful  of  boiling  water  a, ml  stir  till  dissolved. 
Mix  with  ic  half  a cupful  of  powdered  sugar,  the  strained 
juice  of  six  oranges,  and  enough  water  to  make  a quart  of 
liquid;  strain  through  a jelly- bag  and  freeze. 

Lemon  Ice.  — Dissolve  one  tablespoonful  of  gelatine 
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in  a little  water  taken  out  of  a uieasure.l  quart  of 
water,  boil  the  remainder  with  a pound  of  sugar  and  stir  in 
the  gelatine.  When  cold  add  the  juice  of  two  oranges  and 
five  lemons,  and  freeze.  A lirtle  of  the  peeling  should  i>e 
grated  in  with  the  lemon-juice. 

Orange  Sherbet,  No.  1.— To  every  quart  of  water  use 
the  juice  of  six  orange.s,  two  small  lemons,  the  whites  of 
tw'i*eggs,  and  one  large  teacupful  of  sugar.  The  latter, 
however,  must  be  proportioned  to  the  size  of  fruit  ana  the 
amount,  and  can  only  be  told  by  tasting.  Make  a syrup  of 
sugar  and  water,  add  the  gi-ated  rind  of  an  orange  and  a 
lemon,  boil  uj),  and  set  away  to  cool.  With  this  mix  the 
ju'ce  pressed  from  the  lemons  and  oranges,  and  freeze. 

Orange  Sherbet,  No.  2. — To  every  quart  of  water  add 
the  juice  of  four  oranges  and  the  juice  of  two  lemons;  when 
nearly  frozen  stir  in  the  beaten  whites  of  three  eggs. 

Orange  Ice. — Grate  the  rinds  of  four  oranges,  and  steep 
them  ten  minutes  in  a pint  of  water.  Strain  it  upon  one 
l)Ound  of  sugar,  add  a pint  of  orange  juice,  and,  when 
cold,  jjour  into  the  freezer.  When  half  frozen,  add  the 
whites  of  four  eggs,  beaten  to  a stiff  froth. 

I*ine-Api>le  Sherbet.— To  one  pint  of  nice  finely  grated 
pulp  allow  the  same  quantity  of  sugar,  and  a pint  and  a 
half  of  water.  Make  a syrup  of  tne  latter,  cool,  add  the 
pulp,  the  juice  of  one  lemon,  and,  when  half  frozen,  the 
beaten  whites  of  two  eggs. 

Itaspberry  Ice. — With  one  quart  of  red  raspberries 
stir  a pint  of  sugar  and  the  juice  of  tw'o  lemons.  Strain 
through  a fine  sieve,  add  a quart  of  water,  the  whites  of 
three  eggs,  and  freeze. 

Sti’aAvborry  Ico. — To  one  <]uartof  fruit  after  it  has  been 
pressed  through  the  colander  ad<i  three-tourtiis  of  a pound 
of  sugar,  or  more  if  the  berries  are  not  very  sweet,  and  the 
unbeaten  whites  of  three  eggs  and  one  cupful  of  water. 
Freeze.  This  is  a very  delicious  ice. 
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Strawbci  Vj  Sherbet.-  One  quart  of  strawberries,  three 
pints  of  water,  one  lemon— the  juice  only,  oiui  tablespoonful 
orange-flower  water,  three-quarters  of  a pound  Avhite  sugar. 
The  strawVjerries  should  be  fresh  aiid  ripe.  Crush  to  a 
smooth  paste,  adil  the  rest  of  the  ingredients  (except  sugar) 
and  let  it  stand  three  hours.  Strain  it  over  the  the  sugar, 
squeezing  the  cloth  hard ; stir  until  the  sugar  is  dissolved, 
strain  again,  and  set  in  ice  for  two  hours  or  more  before 
useing  it. 


FraTIT  AND  TAPIOCA. 

All  varieties  of  fruit  are  appetizing,  wholesome,  easily 
prepared  and  not  over  ricdi  when  combined  with  tapiocfi. 
It  is  n(jt  necessary  to  give  special  directions  for  each  kiuii 
of  fruit  tapioca,  since  the  same  method  is  applicable  to 
all,  except  that  such  large  fruits  as  apples  and  peaches 
need  longer  cooking  than  berries. 

Apple  Tapioca.— Wash  one  half  pint  of  tapioca  and 
soak  it  one  hour  in  two  cupfuls  of  cold  water.  Boil  it 
in  a quart  of  cold  water  in  a farina  kettle  until  it  looks 
clear.  Then  slice  tart  apples  enougli  to  cover  the  bottom 
of  a pudding-dish  an  inch  and  a half  thick,  sprinkle  with 
sugar,  and  pour  over  the  cooked  tapioca.  Bake  half  an  hour 
anfl  serve  either  warm  or  cold  with  cream  and  sugar  oi  .soft 
custard. 

Again,  take  large  sour  apples,  pare  and  core  and  stew  till 
they  begin  to  be  tender,  either  with  a very  little  water,  well 
covered  on  the  bacK  of  the  stove  or  in  a steamer.  Fill  the 
core  apertures  while  still  hot  with  sugar,  arrange,  standing 
on  the  bottom  of  a pudding-dish,  and  pour  over  them  the 
cooked  tapioca.  Bake  as  before. 

Klackhcrry  Tapioca.— Stew  one  full  pint  of  black- 
berries in  a Very  little  water  ten  minutes,  turn  them  into  a 
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pudding-dish  and  pom*  over  them  the  tapioca,  as  i)repared 
above.  Hake  and  serve  v/ith  sweet  liquid  sauce. 

Cherry,  raspberry,  strawberry,  peach,  orange  and  pine- 
ai)ple  tajHocaare  made  by  stirring  fresh  or  canned  fruit  in- 
to the  boiling  tapioca  wlien  it  lias  slowly  cooked  till  it  be- 
comes clear.  It  is  preparetl  Eke  apple  tapioca  though  to  a 
cup  of  tapioca  there  need  be  only  two  and  a half  cups  of 
water.  The  fruit  juice  furnishes  so  much  li<piid  that  it 
may  be  cooked  diier  than  when  it  is  baked  with  apides, 
After  it  has  boiled  till  clear,  turn  into  the  boiling  tapioca 
one  quart  of  fresh  berries  or  one  pint  of  stewed  fruit,  in- 
cluding cherries,  sweeten  according  to  theii  acidity,  turn 
intc  a serving-dish,  and  set  away  to  cool. 


FKOZEN  FPxUIT. 

Frozen  Fruit.— Take  very  sweet  grated  apples,  pears, 
peaches  or  quinces  and  freeze  like  cream.  Canned  fruit 
can  be  prepared  in  the  same  manner.  All  kinds  of  fruit 
can  be  chopped  or  mashed  and  frozen.  The  addition  of 
gelatine  and  cream  greatly  improves  them,  but  they  are 
toothsome  without. 

Apricots  Frozen.— Drain  the  juice  from  a quart  can  of 
apricots  and  mash  them  firre,  after  removing  the  stones. 
Into  the  sjn-upstir  half  a pint  of  sugar  and  one  pint  of  wa- 
ter, boil  it  up  and  skim.  To  this  add  a heaping  tabler.poon- 
ful  of  gelatine,  dissolved  in  a little  cold  water,  then  the 
mashed  pulp  of  the  fruit.  Freeze  when  thoroughly  cold. 

Frozen  Kananas.— ^Cut  six  lar-ge  ripe  red  bananas 
crosswise,  in  very  thin  slices;  add  half  a pound  of  powdei-ed 
sugar  to  them,  let  them  stand  an  hour,  then  add  a quart  of 
xvater  and  the  grated  peel  of  a lemon.  When  sugar  is  dis- 
solved put  the  fruit  in  the  freezer  and  freeze  like  ice- 
cream. The  juice  of  one  or  two  oranges  is  an  addition. 

Fi  •ozcn  Cherries.— Sweeten  one  quart  of  pitted  cherries 
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wirli  the  same  measure  of  sugar  aiul  let  them  stand  i till  the 
juice  is  drawn  out.  Stir  them  till  the  sugar  dissolves,  then 
add  one  quart  < f water  and  freeze.  If  canned  cherries  are 
used,  take  less  sugar. 

Frozen  Fruit  Mixture. — Mash  together  equal  quanti- 
ties of  raspberries  and  straw  her  1‘ies,  take  as  much  currant 
juice  and  water,  half  and  half,  as  there  is,  by  measure,  of 
berries,  add  the  juice  of  one  lemon  to  every  quart  of  the 
mixture,  stir  in  three-fourths  of  a pint  of  sugar  to  every 
quart  when  all  is  mixed,  and  let  it  stand,  stirring  often,  till 
the  sugar  is  dissolved.  Freeze  like  cream. 

Frozou  Oranges. — To  the  pulp  of  a dozen  oranges  add 
twice  as  much  water  and  the  juice  of  one  large  lemon. 
Sweeten  to  taste  and  freeze. 

Frozen  Peaches.— Peel  and  slice  peaches,  discarding 
the  pits,  and  mix  with  an  equal  quantity  of  peach  sherbet. 
Make  very  sweet  and  freeze.  Tlie  flavor  is  increased  by 
adding  the  water  in  which  a dozen  peach-pits,  chopped  fine, 
have  been  boiled. 

Frozen  Kaspbevries  and  Strawberries.— Mash  the 
bei’ries,  and  to  every  quart  before  mashing  add  one  pint  of 
sugar  and  the  juice  of  one  large  lemon.  Cover  them,  let 
them  stand  two  hours,  add  one  quart  of  water  and  freeze. 

Frozen  I*ine-apple.— Grate  the  pine-apple,  adding  an 
equal  amount  of  water.  Sweeten  well  and  freeze. 

Iced  Pudding. -Boil  one  scant  half-tablespoonful  of 
arrowroot  in  one  i)int  of  new  milk,  and  into  it  stir  one  and 
one-half  quart  of  hot  inilk  Add  three  beaten  eggs,  three 
cups  of  sugar,  and  half  a pound  each  of  seeded  raisins,  cur- 
rants and  citron  chopped  fine.  Flavor  with  vanilla,  and 
freeze  hard. 

Frozen  Fruit. — Line  adeep  mold  with  vanilla  ice-cream 
and  fill  the  center  with  fresh  berries  or  chop[)ed  fruit  of 
various  kinds,  and  cover  the  whole  with  ice-cream.  Pack 
i.i  a freezer  and  set  in  ice  to  chill,  piot  freeze)  the  cream, 
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I'^'rozeii  Pmhliiij'’.  — (Mrs.  Preston.)  To  three  pints  (jf 
new  milk  add  three  or  four  sticks  of  fresh  cinnamon,  two 
blades  of  mace,  and  one  and  one-fourth  pounds  of  the  best 
raisin.s,  stemmed  and  stoned.  Cover  these  tightly  in  a stew- 
pan  and  ietthem  simmer  slowly  for  fifteen  minutes.  Mean- 
while beat  v'ery  light  the  yolks  of  five  eggs,  adding  siowly, 
when  light,  one-half  pound  of  pulverized  sugar,  making  it 
as  light  and  creamy  as  possible.  When  ready,  strain  the 
spice  and  raisins  from  the  milk,  and  save  them  to  put  in 
again  later.  Put  it  back  to  l)oil,  stir  in  the  eggs  and  sugar, 
beating  until  it  simmers  once.  Then  remove  from  the  lire, 
and  when  cold,  stir  in  one-fourth  pound  of  bhinched  al- 
monds that  have  l)een  pounded  in  a mortar,  with  a little 
rose-water,  then  the  raisins  that  have  been  boiled  in. the 
milk,  one-half  pound  of  the  best  citron,  and  a small  quan- 
tity of  pre.served  ginger,  cut  into  very  thin,  small  slices. 
INIix  all  well  together,  add  a quart  of  I’ich  cream,  stir  till 
nicely  mixed,  and  freeze  as  ice-cream. 


FRUIT  PICKLES. 

Pickles  are  an  appetizing  relish,  though  far  from  whole- 
some. If  they  mu;jt  be  used  the  best  cider  vinegar  should 
be  taken,  and  the  scalding  should  be  in  kettles  of  porce- 
lain or  granite-ware,  never  in  tin  or  iron.  Spices  ought 
to  be  scantily  used  and  so  skillfuJh'  blended  that  no  cme 
kind  overpowers  the  others.  Pickles  must  be  kept  in  jars 
of  glass  or  stone  wliich  have  never  held  an^^  kind  of  fat. 
They  ought  to  be  set  in  a cool,  dark  cellar. 

Api)le  Pickles,  Xo.  1. — Make  a syrup  of  three  pounds 
of  sugar  to  a pint  of  vinegar.  AVhen  it  comes  to  a boil 
drop  in  axiples  peeled,  cored,  and  quartered.  Cook  till 
they  are  tender,  then  skim  out  and  place  in  glass  jars  set 
in  a pan  of  hot  water.  In  the  syrup,  when  first  made,  drop 
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a cotton  bag  filled  Avith  a teaspounfiil  each  (jf  ciimainou, 
cloves  and  allspice.  After  the  apiiles  are  taken  out  boil  the 
syrup  fifteen  minutes  longer;  fill  the  jars  and  seal  whil  hot. 
In  the  same  maimer  iiickle  whole  crab-apples,  peaches  and 
pears.  If  a sour  pickle  is  desired,  do  not  boil  the  vinegar, 
but  when  it  is  scalding  hot,  di-oj)  in  the  apples  and  keep 
them  closely  covered,  just  below  the  boiling  point,  till  they 
are  tender.  This  amount  of  syrup  will  pickle  about  seven 
pounds  of  fruit. 

Apple  Picklc.s,  Xo.  2.— Peel  a peek  of  smooch,  sweet 
apples,  leaving  on  the  stems.  Dissolve  two  pounds  of  best 
brown  sugar  in  one  quart  of  vinegar,  and  in  it  drop  a bag 
containing  two  teaspoonfuls  of  cinnamon  and  half  a,  tea- 
siioonful  of  cloves.  Before  it  boils  turn  out  half  the  vinegar 
syrup,  which  should  be  kept  closely  covered  with  porcelain 
or  granite  from  the  first,  and  set  aside  in  glass  or  stone. 
Into  the  remainder  drop  the  whole  apples,  and  simmer 
slowly  till  they  are  tender  but  unbroken.  Skim  them  out 
of  the  syrup  and  i)ut  in  small  stone  jars  or  two  quart  glass 
cans.  Throw  away  the  syrup  in  which  the  apple  has  been 
cooked, or  keep  it  to  stew  fruit  for  immediate  use,  then  heat 
the  remainder  to  a point  slightly  below  boiling  and  pour 
over  the  apples.  If  they  are  kept  in  stone,  an  inverted 
saucer  should  be  placed  over  them  to  keep  them  covered 
with  the  syrup.  If  sealed  in  glass,  they  will  keep  like  any 
other  fruit,  otherwise  set^  that  they  are  in  a cool,  dark  place. 
Large  sweet  apiiles  may  be  quartered  and  prepared  in  the 
same  manner. 

Klackberry  Pickles. — Make  a syrup  as  for  Apples 
No.  1 ami  boil  the  berries  till  they  are  tender.  Seal  in  jars. 
They  need  no  spices. 

Cherry  Pickles. — Take  large  cherries  before  they  are 
ripe  enough  to  be  soft,  and  {)ut  them,  stems  on,  into  jars  of 
stone  or  glass.  Heat  the  jars  in  hot  water,  and  pour  over 
them  a syrup  made  with  a pint  of  vinegar  to  every  three 
pounds  of  sugar.  Tie  in  a bag  a teaspoonful  each  of  cinna* 
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inon,  allspice  and  cloves.  Drain  olT  the  liquid  and  heat  to 
boil  every  morning  for  a week.  Pour  it,  while  hot,  over 
the  cherries,  which  must  be  kept  in  a cool,  dark  cellar,  or 
sealed  in  cans,  blackberries  may  be  pickled  in  the  same 
manner.  One  i)ouml  of  sugar  ought  to  cover  nearly  a gal- 
lon of  fruit.  For  a sourer  pickle  use  half  as  much  sugar. 

Crab-aijplc  Pickles  are  made  like  apple  pickles. 

Cranberry  Pickles.— [See  directionsfor  Cherry  Pickles.] 

Spiced  Currants.  - Take  five  pounds  of  fruit,  four  of 
brown  sugar,  a little  less  tliantwo  tablespoonfuls  of  cloves, 
same  quantity  of  cinnamon,  boil  two  hours,  then  add  one 
pint  of  vinegar  and  boil  fifteen  minutes.  Grapes  may  be 
prex>ared  in  tlie  same  way,  having  first  taken  the  seeds  out 
as  for  xireserves.  Atld  a tritle  of  cayenne. 

drape  I’ickles. — Take  g^raiies  fresh  from  the  vines  and 
net  too  riiie,  and  iiickfrom  the  stem,  without  breaking,  and 
l)ack  in  stone  or  glass  jars.  For  every  seven  pounds  of 
iruit  take  one  quart  of  vinegar,  four  xiounds  of  sugar,  an 
even  teaspoonful  of  cloves  and  one  of  cinnamon  tied  in  a 
bag;  bring  the  vinegar,  sugar  and  spices  just  to  the  boiling 
Ijoint,  then,  when  a little  cooled,  turn  over  the  grapes. 
If  they  are  in  a stone  jar,  a small  jilate  must  be  placed  over 
the  top  to  xirevent  their  rising  above  the  liquor.  With  the 
amount  of  vinegar  given  they  will  keep  a long  time  with- 
out scalding. 

L<‘m<m  Pickles.— They  should  be  small  and  with  thick 
riiul  Rub  them  with  a i^iece  of  flannel;  'then  slit  the 
fruit  haif  down  in  four  quarters  but  not  through  to  the 
Xmli);  fill  the  slits  with  salt  hard  pressed  in;  set  them  uiiright 
in  a [)an  for  four  or  five  days  until  the  saltmelts,  turn  them 
thrice  a day  in  their  own  liquid,  until  tender.  Make  enough 
pickle  to  cover  them,  of  vinegar,  the  brine  of  the  lemons, 
one  Jamaica  x>epper  and  a small  x>iece  of  ginger.  Boil  and 
skim;  when  cold,  pour  over  the  lemons,  with  two  ounces  of 
mustard-seed  to  six  lemons.  When  the  lemons  are  used, 
the  pickle  will  be  useful  in  fish  and  other  sauces. 
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Pickled  Peaches,  No.  1. — 'Wipe  off  the  down  from  a 
dozen  free-stone  peaches  and  put  them  in  a hrine  strong 
enough  to  bear  up  an  egg.  In  two  tlays  take  tliem  out, 
drain  througli  a sieve,  and  put  them  in  a jar.  Tie  in  a bag 
oneotince  of  whole  white  i^epper,  one  of  Ijroken  ginger-root 
and  two  of  mustard-seed.  Scald  a full  quart  of  vinegar,  and 
while  hot  pour  over  the  peaches.  If  sweet  pickles  are  de- 
sired, use  one  and  one  half  pounds  of  sugar  to  every  quart 
of  vinegar. 

Pickled  Peaches,  No.  2.— Peel  seven  pounds  large 
peaches  and  put  them  into  a porcelain  kettle  with  cold  syr- 
up, made  in  the  proportion  of  a pint  of  vinegar  to  four 
l)ints  of  sugar.  Tie  a teaspoonful  of  cloves  and  a tablespoon- 
ful of  cinnaTuon  and  half  an  ounce  of  ginger  in  a bag,  and 
drop  into  the  syrup,  which  must  be  gradually  heated  till  it 
boils.  Then  take  out  the  peaches  and  pour  the  liquor  over 
them.  Cover  them  and  the  next  morning  drain  off  the  syr- 
up, scald,  and  pour  over  the  fruit.  Continue  to  do  so  for  a 
week. 

Some  persons  prefer  the  unpeeled  peaches  with  four  cloves 
stuck  in  each.  The  sluqje  is  thus  preserved,  but  the  skins 
are  peculiarly  tough.  It  is  better  to  keep  them  in  closely 
sealed  cans  till  needed.  Only  as  much  fruit  must  be  used  as 
the  syrup  will  cover. 

Pickled  Pears.— Dissolve  two  pounds  and  a half  of  sug- 
ar in  a quart  of  cider  vinegar,  and  drop  into  it  a bag  tilled 
with  a tal despoonful  of  ground  cinnamo.i  and  half  a grated 
nutmeg.  This  amount  of  syrup  will  cover  a little  more 
than  two  pounds  of  fruit.  If  the  pears  are  small,  pickle 
them  whole,  if  large,  cut  them  in  halves  and  take  out  the 
core;  the  skin  may  or  may  not  be  removed.  Cover  closely, 
simmer  till  tender,  skim  them  out  into  cans  or  jars,  cook  the 
syrup  fifteen  minutes  longer,  i^our  over  them,  and  seal. 

Peaches  Spiced. — Peel  large  peaches  but  do  not  remov^e 
the  pits.  To  six  pounds  of  fruit  take  three  and  a half  of 
sugar,  one  quart  of  vinegar,  and  one  teaspoonful  eachof  cin- 
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namon  and  cloves  tied  in  a bag.  Boil  slowly  for  an  hour, 
in  a granite  or  porcelain  kettle,  andean  while  hot.  Pears 
may  be  spiced  in  the  same  way;  so  may  apples. 

Pine-apple  Pickle. — Slice  the  pine-apple  very  thin 
and  liour  over  it  a syrup  made  of  two  ijounds  ofsugar  to 
a pint  of  vinegar,  with  spices  of  cloves,  cinnamon  and  all- 
spice. The  next  morning  drain  off  the  syrup,  boil  up  again, 
and  pour  over  the  fruit.  Repeat  it  twice  afterward.  Ripe 
musk-melon,  ripe  cucumber,  and  water-melon  is  pickled  in 
the  same  manner.  The  rind  is  cut  in  thick  oblong  pieces* 
and  the  outer  skin  shaved  off. 

Pickled  Plums. — For  eight  pounds  of  fruit  take  four 
pounds  of  sugar,  one  quart  of  vinegar,  one  ounce  of  cinna- 
mon, and  one  of  cloves;  scald  the  vinegar,  sugar,  and  spices 
together;  skim,  pour  scalding  hot  over  the  fruit,  and  let  it 
stand  tliree  days;  pour  off  the  syriq:),  scald  and  skim,  and 
pour  over  again,  and  continue  this  process  every  three  days 
till  they  are  scalded  three  times.  The  idums  should  be 
Pricked  with  a needle  before  dropping  into  the  syrup. 

Quince  Pickles.— Peel  the  quinces  and  divide  into 
eighths,  reserving  cores  and  parings  for  jelly.  Put  tho 
sections  into  a preserving  kettle  on  the  back  of  the  range, 
with  water  enough  to  keep  them  from  bundling.  Cov^er,  and 
let  the  fruit  steam  till  tender,  then  throw  in  three-fourths 
its  weight  of  sugar.  Weigh  again,  when  the  sugar  is  dis- 
solved, and  to  every  four  pounds  and  a half  of  fruit,  allow 
one-half  pint  of  vinegar  and  one  tablespoonful  of  mixed 
cinnamon  and  mace  tied  in  a cheese-cloth  bag.  Cover 
closely  and  let  it  simmer  fifteen  minutes.  Skim  the  fruit 
into  glass  jars,  boil  the  syrup  till  it  Piickens,  pour  over  the 
quinces  and  seal. 

Kaisiiis  Pickled.— Make  a syrup  ot  two  pounds  of  the 
best  bi’own  sugar  and  one  pint  of  vdnegar,  with  a teaspoon- 
ful each  of  cinnamon,  spice  and  cloves  tied  iu  a bag.  Heat 
to  the  boiling  point,  skim,  and  turn  it  over  two  pounds  of 
large  selected  j-aisins  on  theii’  stems.  On  the  second  day. 
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drain  oft  the  syrup  and  reheat,  put  in  the  raisins  and  let 
tliem  socik  in  the  hot  syrup,  kept  just  below  the  boiling 
point,  till  they  are  tender.  Keep  in  stone  or  glass.  They 
are  good  without  the  spices,  which  to  some  tastes  are  no  ad- 
dition to  the  flavor.  This  makes  a very  delicate  pickle. 

Nastiirtiuiii-secd. — Take  the  green  seeds  after  the  flow- 
er has  dried  off,  but  before  they  are  ripe  and  hard.  Lay  in 
salt  and  water  two  days,  in  cold  water  one  day;  pack  in 
bottles  and  cover  with  scalding  vinegar,  seasoned  with 
mace  and  white  pepper-corns,  and  sweetened  slightly  with 
white  sugar.  Cork,  and  set  away  four  weeks  before  using 
them.  They  are  an  excellent  substitute  for  cap>ers. 

Pickled.  Biitteriiiit.s  and  Walnuts.— Gather  them 
when  soft  enough  to  be  pierced  by  a pin.  Lay  them  in 
strong  brine  live  days,  changing  this  twice  in  the  mean- 
time. Drain,  and  wipe  them  with  a coarse  cloth;  pierce 
each  by  running  a large  needle  through  it,  and  lay  in  cold 
water  for  six  hom-s.  To  each  gallon  of  vinegar  allow  a cup 
of  sugar,  three  dozen  each  of  whole  cloves  and  black  pep- 
per corns,  half  as  much  allspice,  and  a dozen  blades  of 
mace.  Boil  five  minutes;  pack  the  nuts  in  small  jars  and 
pour  over  them  scalding  hot.  Repeat  this  twice  within  a 
week ; tie  up  and  set  away.  They  will  be  good  to  eat  in  a 
month. 


FRUIT  CATSUPS. 

Gooseberry  Catsiii). — To  twelve  pounds  of  stemmed  and 
clipped  gooseberries  add  eight  pounds  of  brown  sugar,  one 
tablespoonful  of  cinnamon,  and  other  spices  to  taste,  in- 
cluding one  teaspoonful  of  cayenne.  Boil  two  hours,  add  a 
quart  of  good  vinegar,  strain,  and  bottle. 

Grape  Catsup,  No.  1. — Simmer  three  quarts  of  grapes 
till  they  are  soft,  then  mash  through  a colander.  Add  two 
pounds  of  brown  sugar,  one  pint  of  vinegar,  two  even  ta- 
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ble.'poonfuls  eacli  of  cloves,  allspice  and  cinnamon,  one 
teaspoonfnl  of  salt,  and  one  of  cayenne  pepper.  Boil  till  it 
thickens,  then  bottle. 

• 

Orape  Catsup,  No.  2.— Squeeze  the  pulp  from  ten 
pounds  of  grapes,  boil  it  five  nijuiites,  and  strain  out  tlie 
seeds.  Throw  skins  into  one  pint  of  vinegar,  cover  closely, 
and  boil  till  tender;  tie  in  a bag  one  scant  tablesiwonful  of 
allspice,  and  a heaping  tablesi)oonful  of  cinnamon  and  of 
cloves,  a teaspoonful  of  salt,  and  one  of  cayenne.  Add  two 
quarts  brown  sugar,  heat  and  bottle. 

9 

Plum  Catsup. — Pour  one  pint  of  hot  water  over  seven 
pounds  of  plums,  cover  closely  aiul  steam  till  tender.  Then 
ti'  (1  f«,  ur  pounds  brown  sugar,  one  pint  good  viii*egar,  and 
one  even  tablesitoonful  each  of  cinnamon,  allspice  and 
cloves,  and  two  thirds  of  a tea, spoonful  of  cayenne.  Cover, 
and  steei)  half  and  hour,  ihen  .seal  in  cans.  Befoi’e  serving 
them  in  a i)ickle  dish  take  out  the  pits. 


FRUIT  SALAD. 

In  summer-time,  frviit  salads  form  a cool  and  delicious 
adjunct  of  luncheon  or  diuuer.  A few  years  ago  a salad 
con  si. sted  of  “ uncooked  herb, s,  dressetl  with  salt,  vinegar 
and  spices,”  but  at  present,  tlie  word  has  outgrown  that 
definition,  especially  in  adding  fruit  to  the  list  of  edibles. 
Berries,  bananas,  jieaches,  pears,  currants,  pine-apples,  or- 
anges and  lemons  are  all  served  as  salads.  Mrs.  Emma 
r.  Ewing’s comprehensi\e little  l*ook,  entitled  “Salads  and 
Salad  Making,”  describes  minutely  the  process  of  making 
simple  and  compound  dressing,  which,  however,  is  not 
perplexing  work.  A judicious  mixture  of  fruits  and  juices 
depends  upon  natural  taste.  Like  fruit  cream,  the  salad 
should  stand  an  hour-  or  two  in  a cool  place  before  it  is 
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sevvecl,  in  order  to  acqaire  that  blending  or  “ ripening”  of 
flavors  which  produces  a perfect  result. 

The  simplest  of  all  salads  is  the  ripe  curi’ant  sprinkled 
with  sugar,  then  currants  and  raspberries  together,  then 
oranges  and  bananas  sliced  and  dressed  with  lemon  juice 
and  sugar. 

Apple  Saliul.— Peel  and  slice  tart  mellow  apples,  sprink- 
le with  sugar  ai  d the  juice  of  an  orange  or  a lemon.  A 
coarser  taste  will  mingle  the  apple  with  a few  thin  slices  of 
a raw  mild  onion,  a dessert-spoonful  of  oil,  in  vv'hich  is  min- 
gled a trace  of  cayenne,  and  a teaspoonful  of  lemon  juice. 

Agiiacatos  or  Alligator  Pear  Salad. — This  troincal 
fruit  which  can  he  procured  in  the  large  cities  is  made  into 
a salad  hy  cutting  the  fruit  in  two  lengthwise,  removing 
the  rind  and  large  seeds,  and  dressing  it  with  oil,  vinegar, 
pepper  and  salt;  as  the  pear  is  itself  rich  in  oil  that  ingredi- 
ent may  be  dispensed  with. 

Pauaiia  Salad. — Peel  and  cut  in  slices  six  hananas, 
peel  the  same  number  of  oranges,  and  remove  the  white 
incerior  rind,  then  slice  across  the  orange,  removing  the  pits 
Arrange  them  in  layers,  sprinkle  with  powdered  sugar  and 
over  them  squeeze  the  juice  of  a large  lemon. 

Coinpouud  Fruit  Salad.— Peel  one  pine-apple  and 
shred  it  in  small  pieces  with  a silver  fork,  peel  and  slice  thin 
six  bana.nas,  and  peel,  tear  into  sections,  and  seed  four  sour 
oranges.  Arrange  in  a crystal  dish  in  layers,  sprinkling 
sugar  between  them,  then  squeeze  over  the  whole  the  juice 
of  one  large  or  two  small  lemons.  Prepare  two  or  three 
hours  before  serving. 

Or  over  the  same  combination  of  fruit  pour  the  following 
from  Mrs.  Ewing: 

Transparent  Orange  Dressing.  —To*the  juice  of  three 
oranges  and  one  lemon,  which  should  make  half  a pint, 
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add  four  ounces  of  suf?ar  and  the  white  and  shell  of  one 
egg.  Beat  all  to^^ether.  Heat  to  the  boiling  point.  Siin- 
iner  five  minutes  and  strain.  If  liked,  a small  portion  of 
the  grated  peel  of  both  orange  and  lemon  may  be  added. 

A jellied  orange  dressing  may  be  made  by  adding  to  the 
above  mixture  before  heating  it,  half  an  ounce  of  gelatine 
soaked  an  hour  in  a gill  of  cold  water. 

The  above  excellent  dressing  will  be  found  fitted  for 
various  kinds  of  fruits,  such  as  oranges  and  banana,  peeled, 
sliced  and  piled  in  alternate  layers.  The  jellied  dressing 
may  be  molded  with  layers  of  small  fruit,  or  with  large 
fruit  sliced.  It  should  be  kept  on  ice  till  served. 

(To  the  orange  dressing  given  above,  Mrs.  Ewing  adds 
one  gill  of  shei'ry  wine  for  which  can  be  substituted  simple 
orange  juice.) 

Orange  Salad.— In  India  oranges  are  often  served  with 
a dressing  of  oil,  vinegar  and  pep)>er.  A better  way  is  to 
squeeze  lemon  juice  over  the  slices  and  sprinkle  liberally 
with  powdered  sugar. 


HOW  TO  KEEP  FRUITS. 

Stone  fruits  should  be  allowed  to  reach  perfect  maturity 
or  within  a few  days  of  that  period,  before  being  gS^thered. 
The  same  is  true  of  all  kinds  of  berries  which  begin  to 
lose  their  value  from  the  hour  they  are  plucked. 

Grapes  should  be  perfectly  ripe.  Summer  pears  ought 
to  Ije  gathered  one  or  two  weeks  l)efore  maturity,  other- 
wise they  are  mealy  and  worthless.  Cover  them  with  flan- 
nel and  stcu’e  in  a dark  closet  until  they  have  undergone 
that  mysterious  chemical  change  which  sweetens  their 
juices.  Summct  apples,  likewise,  should  be  plucked  be- 
fore they  are  quite  rij^e.  Winter  pears  and  apples  ought 
to  remain  on  the  tree  till  near  frost. 
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Fine  winter  apples  ought  to  he  hand-picked  and  careful- 
ly packed  in  barrels  under  the  trees  to  cure,  then  removed 
to  a dry,  cool  cellai’,  and  kept  just  above  the  freezing  point. 
They  may  be  packed  in  dry  sand,  rejecting  any  that  have 
the  slightest  appearance  of  decay,  or  wrap  each  ajDple  sep- 
arately in  a piece  of  thin  paper,  such  as  is  used  around 
oranges.  By  following  this  method,  they  will  keep  till 
June. 

Plums,  pears,  peaches,  apricots  and  nectarines  need  to 
be  kept  in  a cool  place,  with  a free  circulation  of  air,  and 
should  not  touch  each  other.  Frequently  looking  over  all 
kinds  of  fruit  and  injecting  any  that  show  the  slightest 
symptoms  of  decay,  will  aid  in  the  preservation  of  the  re- 
mainder. Here,  as  elsewhere,  evil  comm unicaticns  corrupt 
good  manners. 

Berries  and  cherries  should  be  spread  out  and  exposed 
to  the  circulation  of  the  cool  air  as  much  as  possible.  In 
the  same  way  treat  oranges  and  lemons.  The  latter  may 
be  preserved  several  weeks,  Avhen  shriveling  up  in  hot 
weather,  by  keeping  in  glass  jars  filled  with  cold  water. 
Change  the  water  every  week.  Cranberries  may  be  kept 
in  the  same  way. 

Since  canning  became  general  dried  fruits  are  less  in 
favor  than  before.  Evaporated  fruits  are  excellent.  Dried 
cherries  have  been  used  in  Germany  since  time  immemo- 
rial. They  are  stewed  in  water  and  thickened  with  flour  to 
make  a soup  for  the  beginning  or  the  close  of  dinner.  Date 
paste,  consisting  of  ripe  fruit  pressed  into  a cake,  forms 
a staple  food  for  the  Arabs  ten  months  of  the  year,  show- 
ing the  excellent  properties  contained  in  dried  fruits. 
These  dates  are  boiled  and  stewed  with  butter  or  honey. 
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WEIGHTS  AND  MEASUEES. 


lu  all  the  recipes  in  “ Fruits  aud  How  to  Use  Them,’’ 
salt  is  omitted  simply  because  any  housekeeper  knov.'S 
how  much  or  how  little  she  wishes  to  use,  better  than  am’- 
one  can  direct.  Some  fruits,  like  the  apple,  have  an  accent- 
uated flavor  by  the  addition  of  a trifle  of  salt,  others  are 
injured. 

It  must  be  distinctly  understood  that  in  the  use  of  sugar, 
one  pint  is  equivalent  to  one  pound,  that  one  cupful  means, 
more  than  one  teacupful,  viz : one-half  pint.  It  takes  one 
heajnng  pint  of  powdered  sugar,  however 'to  make  one 
pound.  By  a tablespoonful  of  any  ingredient  is  meant 
one  slightly  rounded.  For  the  rest,  see  the  following : 


4 saltspoonfuls 

3 teaspoon  fills 

4 tablespoonfuls 

2 gills 

2 cups 

2 pints 

4 quarts 

4 cups  Hour 

2 cups  sugar 

1 cup  solid  butter 

1 lieaping  tablespoonful  butter 
1 “ " sugar. 

1 tablespoonful  liquid 


equal  1 teaspoonful. 

“ 1 tablespoonful. 

“ Vi.  cup. 

“ 1 cup. 

“ 1 pint. 

“ 1 quart. 

“ 1 gallon. 

" 1 pound. 

1 “ 

“ 1 “ 

“ 2 ounces. 

“ 1 ounce. 

“ Vi  " 
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HOW  TO  SERVE  FRUIT. 

Very  mucli  of  the  beauty  of  fruit  depends  upon  the  man- 
ner in  which  it  is  put  upon  the  table.  To  persons  of  re- 
hnement  an  esthetic  service  adds  greatly  to  the  enjoyment 
of  all  kinds  of  food,  certainly  of  fruit. 

Apples  ought  to  be  well  polished  with  a cloth  and  piled 
in  a high  dish,  yellow  and  red  together,  with  a silver  knife 
at  each  plate.  Steel  knives  ought  never  to  be  used  with 
fruit,  since  they  produce  discoloration. 

Bananas  ought  to  be  heaped  with  oranges  or  grapes  in  a 
high  dish  of  porcelain  oi'  crystal. 

Berries  should  be  freshly  ari-anged  in  a large  holder  and 
served  without  sugar,  which  draws  out  the  juice  and  tough- 
ens them.  Each  person  can  use  sugar  and  cream  accord- 
ing to  his  ow’ii  taste. 

From  clusters  of  grapes  clip  all  that  are  unsound  or  un- 
I’ipe,  and  lay  them  tenderly  upon  a bed  of  their  o^vn  green 
leaves.  The  various  shades  of  purple  and  translucent- 
green,  are  lovely  when  arranged  together  or  with  golden 
oranges  gleaming  between  the  clusters.  Grape  scissors  are 
now  frequently  placed  l^eside  each  dessert  plate. 

Melons  should  be  kept  on  ice  or  in  a cool  cellar  a few 
hours  before  using.  Water-melons  ought  to  be  brought 
to  the  table  entire,  and  cut  across  the  middle,  on  a platter, 
with  a carving  kmfe.  Nutmeg  and  musk-melons  ought  to 
be  divided  lengthwise  ami  brought  to  the  table,  after  the 
seeds  are  scooped  out,  with  a lump  of  ice  in  each  hemi- 
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sphere.  Cut  iu  long  strips  and  pass  round  both  salt  and 
sugar.  Have  knife,  fork  and  teaspoon  at  eac.h  plate. 

The  serving  of  oranges  is  described  under  the  heading 
‘‘Oranges,”  among  the  recipes. 

Peaches  should  be  peeled  thin  and  sliced,  but  a few  of 
the  finest  ought  to  be  i-eserved  for  a central  dish  since 
many  persons  prefer  to  peel  their  own  fruit.  A fewgreiii 
leaves  about  the  edge  of  the  dish  help  to  bring  out  their 
velvet  loveliness. 

Pears  should  be  served  iu  a high  dish  with  green  leaves. 
Plums,  the  purple  and  green  gage,  have  their  coloring  en- 
hanced by  a few  sprays  of  the  nasturtium,  leaves  and  blos- 
soms together.  In  fact  the  lovers  of  the  beautiful,  always 
fertile  in  resource,  will  devise  a hundred  different  ways  of 
arranging  fruit  as  a table  decoration. 


CONCLUDING  NOTES. 

While  it  has  been  the  aim,  iu  the  preceding  pages,  to 
present  a tolerably  complete  list  of  recijjes  for  the  prepara, 
tion  of  table  fruits,  it  is  most  earnestly  recommended,  in 
the  interest  of  good  health,  that  the  housekeeper  should 
confine  herself  to  the  simpler  forms.  Among  them  there 
can  certainly  be  found  a sufficient  variety  to  satisfy  the 
most  fastidious  and  exacting, 

“Fruits  and  How  to  Use  Them”  is  not  claimed  to  be  an 
exhaustive  work.  The  permutations  to  be  rung  upon  this 
important  food  are  practically  endless. 

During  the  last  six  years  the  author  and  compiler,  in 
the  interest  of  this  book,  has  consulted  many  private  house- 
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keepers  of  great  experience,  (besiile  a vast  number  of  cook- 
books), to  all  of  whom  she  returns  grateful  thanks. 

In  cases  requiring  either,  baking-powder  has  been  given 
instead  of  soda  and  cream  of  tartar  or  sour  milk,  but  each 
housewife  has  her  own  favorite  methocl,  Avhich  she  can 
readily  substitute  for  that. 

Frequent  directions  are  given  for  the  making  of  fruit 
pies.  "Were  the  art  of  mixing  the  ordinary  pie-crust  lost 
foi’ever  “the  world  would  be  the  better  for  it,”  but  house- 
keepers will  make  pies  and  householders  will  eat  them. 
Follow^ing  are  some  healthful  ways  of  making  plain  pastry. 

Plain  Pastry.— Mix  together  equal  quantities  of 
Graham  and  white  Hour  and  wet  with  cold  sweet  cream,  in 
the  proportion  of  three  cups  of  (lour  to  one  scant  cup  of 
cream.  Stir  it  with  a spoon  rapidly  and  lightly.  Without 
kneading,  gather  the  dougli  with  the  fingers  and  set  in  a 
very  cool  place  half  an  hour  before  rolling  out. 

Two  rounding  teaspoonfuls  of  baking-powder  will  make 
this  crust  still  lighter.  In  that  case  roll  and  bake  at  once. 

Again,  take  equal  quantities  of  white  pastry  fiour,  Indian 
meal  and  oat-meal  and  wet  with  cream  as  above  directed. 
It  should  in  all  cases  be  rolled  thin,  for  the  pastry  is  only 
needed  as  an  envelope  for  the  fruit. 

Plain  Butter  Paste.— Rub  one  pound  of  flour  into  a 
smooth,  thick  paste  with  ice  cold  -water,  roll  it  out  and 
weigh  out  one  quarter  of  a pound  of  good  butter,  which 
should  be  divided  into  three  equal  portions.  Spread  the 
paste  with  dots  of  butter,  sprinkle  on  a trifle  of  flour,  roll  it 
over  and  roll  out.  Dot  it  a second  time  with  butter  and 
yet  a third,  touching  it  with  the  hands  as  little  as  possible- 
Set  in  the  ice-lmx  a few  minute.s,  then  roll  and  bake. 

Good  tarts  or  jnes  can  be  made  with  this  pastry  it  the 
lower  crust  is  filled  with  clean  linen  rags;  then  cover  with 
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the  upper  crust  and  bake.  Take  off  the  top,  pour  in  fredi 
fruit  mashed  and  sweetenedj  cover  with  a little  sweet  cream, 
replace  the  crust  and  serve. 

In  all  cases,  in  tlie  recijies,  where  “ spoonfuls,”  either 
large  or  smu  1 are  mentioneil,  rounded  spoonfuls  are  meant, 
not  ] leaped. 

This  little  book  will  fullill  its  mission  if  it  satisfies  a few 
housekeepers  that  the  shedding  of  blood  and  sacrifice  of 
animal  life,  especially  ni  the  summer  season,  is  not  neces- 
sary in  order  to  furnish  a table  both  wholesome  and  at- 
tractive. In  the  long  list  of  excellent  cook  books  now  at 
hand,  with  “ Marion  Hailand’s  Common  Sense  in  the  House- 
hold” at  the  head,  prevails  a mixed  dietary  in  which  fruits 
have  not  received  a recognition  of  that  value  which  will  be 
accorded  to  them  in  the  civilization  of  the  future.  This  is 
due  to  the  fact  that  even  two  years  ago  fruits  were  to  be 
found  in  the  market  less  plentifully  than  they  are  to-day, 
and  also  that  they  were  less  luscious  and  easily  preserved. 
As  a courier  of  far  greater  prodigality  and  richness  on  the 
part  of  Nature’s  choice  productions,  “ How  to  use  Fruits” 
presents  its  modest  claims. 


ALPHABETICAL  INDEX. 


Apple,  The,  27. 
appl  .-ade,  ICl,  1G2. 
au  l)urre,  4G. 
baked,  31. 
bread,  milk,  aud, 
29- 

bread  pudding, 
and,  40. 
bread,  46. 
brown  bread,  46 
butter,  49. 
cake,  47,  48. 
canned,  175. 
charlotte,  49,  201. 
coddled,  36. 
compote,  33. 
cream  and,  29,32. 
croquettes,  45. 
custard  pie,  34, 

35. 

dried,  159. 
dumplings,  36, 

37,  ;18. 
eggs,  45. 
filling  lor  cake, 
144. 

lloat,  32,  202. 
tried,  47. 
fritters,  45. 
frosted,  31. 
gelatined,  48. 
green-caps,  31. 
ice-cream,  213. 
jam,  1.50. 
jelly,  149,150,193. 

“ orpomarius, 
158. 

marmalade,  1.50. 
me.  ingue,  35, 
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omelet,  45. 
pan-dowdy,  36. 
paste,  158. 
pi  Cities,  222,  223. 
pie,  33,  :44,35. 
pie,  (evaporated), 

36. 


Apple. 

pie,  pine-apple 
and,  34. 

pic,  custard,  34, 35 
pone,  46. 
preserves,  178. 
preserves  entire, 
179, 

preserves,  (green) 
179, 

preserves,  ginger 
179. 

preserves,  lemon, 
179. 

puddings,  38-44. 
pudding,  graham 
46. 

quinces,  and,  30. 
raisins,  and,  30. 
rice  pudding, 
and,  39. 
salad,  229. 
saucewith  boiled 
cidei-,  30. 
shape,  32. 
sherbet,  217. 
slump,  44. 
snow,  201. 
soup.  45. 
sponge,  198. 
stewed.  29,  30. 
tapioca,  219. 
tarts,  38,  48. 
toast  water,  162. 
turnovers,  35. 
whipped,  47. 


Apricot,  The,  50. 
creams,  202. 
cream.  Bavarian, 
202. 

ice-cream,  213. 
fritters,  51. 
frozen,  220. 
rice,  with,  50. 


Banana,  The,  51. 
baked,  53. 
blanc-mange,  53. 
cake,  tilling  lor, 
144. 

cream,  and,  52, 
fried,  54, 
fritters,  52,  53. 
frozen,  220. 
gems,  54. 
ice-cream,  214. 
jelly,  194. 
oranges,and,  52. 
pie,  54. 
pudding,  53. 
pudding,  sauce 
for,  140. 
salad,  229. 
shoi’t-cake,  53. 
sponge,  198. 

Barberry  jelly,  150. 
preserves,  180. 

Berry  cobbler  127. 
dried.  160. 
jelly,  194. 
mush,  128. 
rice  pudding,  and 
138. 


Blackberry,  The,  55, 
Blac.tberryade,  162. 
candied,  188. 
canned,  175. 
cordial,  162. 
cream,  203. 
jam,  151. 
jelly,  151, 194. 
musli/  56. 
pickles,  223. 
preset  ves,  180. 
pudding,  55. 56. 
pudding,  minute, 
57. 

ripe,  55. 
roll,  56, 
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Blackberry. 
8i»ong-e,  198. 
tapioca,  219. 
vinegar,  IG2, 


Blanc-Mange,  200. 
banana,  53. 
pine-apple,  209 . 
raspberry,  119.  210 

Cake,  for  filling,  143. 
Candied  fruit  pastes, 
192. 


Catsup, 

gooseberry,  237. 
gnif)e,  2:37,  238. 
plum,  238. 


Charlotte, 

apple,  49,  201. 
orange,  200,  207. 
peaeh,  208. 


Cherry,  The,  57. 
canned,  175. 
cordial,  103. 
cream,  203. 
cups,  59. 
dried,  160. 
frozen,  220. 
jelly,  151.  194. 
pickles,  223. 
pie,  59. 

preserves,  180. 
pudding,  baked, 
58. 

pudding,  boiled, 
58. 

sponge,  198. 
tapioca,  60. 
toast,  59. 
water-ice,  217. 
Citron  ice,  217. 

mellon  preserved, 
181. 

preserves,  181. 


Chocolate,  60. 
cake,  61, 
cake,  filiing  lor, 
144,  145. 
cookies,  02. 
cream,  204. 


Chocolate, 

cream.  Bavarian, 

Of)*.? 

jeUy'195. 
macaroons,  01. 
pie,  62, 
pudding,  01. 


CocoANUT,  The,  02. 
balls,  60. 
cake,  05,  66. 
cones,  07. 
cookies,  04. 
cracknels,  67. 
cream,  204. 
custard,  64. 
desiccated,  05. 
drops,  00. 
filling,  145. 
ice-cream,  214. 
juml)les,  06. 
pie.  65-66. 
pudding,  63,  64, 

B 10  vv,  204. 
sponge,  64. 

Concluding  Notes,  234. 


Crabapple, 
jelly,  151. 
pickles,  224. 


Cranberry,  The,  67. 
Cranberryadc,103. 

cake,  filling  for, 
146. 

dumplings,  68. 
jam,  152. 
jelly.  151. 152,  195. 
marmalade,  152. 
pickles,  224. 
pie,  68. 

pudding,  68,  69. 
roily-poly,  68. 
sauce,  67. 

Culture  and  Prp»erva- 
tion  of  Fruit  by 
Women,  22. 


Currant,  The,  70. 

currantade,  103. 
canned,  176. 
dried,  160. 
Hummery,  195. 
fritters,  72. 
game,  sauce  for, 
142. 

how  to  wash,  70. 
ice,  195,  217. 


Currant, 

jam,  1.52,  153. 
jelly.  152. 195. 

“ cold,  153. 
meringue,  71. 
pie  (green).  71. 

“ (ripe),  71. 
preserves,  181. 
pudding,  72. 
sherbet.  196. 
short-cake,  73. 
spiced,  224. 
sponge,  193. 
stewed,  71, 
tartlets.  72. 
Zante,  70. 


Date,  The,  73. 
bread,  75. 
cake,  76. 
cake,  filling  for, 
140. 

mush,  75. 
pie.  74. 

pudding,  74,  76. 
putt's,  75. 
sandwiches,  76. 
sauce,  74. 


Dumplings, 

apple,  36-38, 
cranberry, 
fruit,  1.32. 
peach,  105. 
plum,  110. 
strawberry,  125. 


English  plum  pud- 
diug,  139. 


Fig,  The,  77. 

cake,  fancy,  79, 
cake,  filling  for, 
146. 

pie,  79. 

preserves,  180. 
pudding,  potato 
and,  79. 
pudding,  78,  79. 
raisin  filling,  and, 
146. 

rhubarb,  and,  78. 
sponge,  199. 
water,  163. 

French  pancakes  with 
jelly,  131. 


Fritters, 

apple,  45. 
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Fritters, 

bauaua.SS. 
currant,  73. 
fruit,  131, 
lemon,  88. 


Fruit. 

ambrosia,  127. 
beverag-es,  ibl. 

“ temper- 
ance, 163. 
blanc-mange,  129. 
bread,  dessert, 
and,  138,  140. 
cake,  139, 
cake,Hlluig  for, 
143. 

cp.iidied,  191. 
canned,  171. 
cliarlotte,  205. 
cream.  Bavarian, 
203. 

creams,  floats, 

&c.,  300. 

dried  or  evapo- 
rated, 131,  159. 
dumplings,  132. 
flummery,  130. 
fritters,  131. 
frosted.  192. 
frozen,  320,  221. 
how  to  keep,  230. 
how  to  serve,  23.3. 
ice  cream,  313,  313. 
jams,  149. 
jellied,  149. 
juices,  104. 
manioca  pud- 
ding, 1.38. 
meringue.  304. 
mixture,  frozen, 
321. 

paste,  158,  192. 
pie  pastry,  235. 
pies  and  tarts, 

133. 

pot  pie,  129. 
I)reserved,  178. 
preserving,  syr- 
ups for,  133 
proportion  for 
puddings,  134-138 
rolls,  127. 
sago,  and,  138. 
sauces,  140, 143. 
sherbets,  316. 
snow,  131. 
soup,  127. 
stewed,  133. 
sugar,  with,  173. 


Fruit. 

syrups,  161. 
syrups  vfresh 
fruit),  169. 
tapioca,  and,  139. 
tarts,  130. 
temperance 
beverage,  163. 
toast,  128. 
trifle,  304. 
turn-overs,  132. 
water  ices,  310. 
whip,  138. 


Gooseberry.  The,  80. 
catsup,  327. 
custard,  81. 
fool,  80. 
jam,  153. 
pie,  81. 
pudding,  81. 
roil,  80. 
sauce,  80. 
spiced,  81. 
stewed,  80, 
water,  164. 


Grape,  The,  82. 

catsup,  327-338. 
fruit,  83. 
jam,  153. 
jelly,  154. 
juice,  164,  165, 
pickles,  224. 
pie,  83. 

short-cake,  82. 
spiced,  83. 
vinegar,  164. 
water-ice,  196. 


Guava,  The,  84. 
jelly,  ISO. 


How  to  keep  fruits,  2.30. 
How  to  keep  jellies  and 
preserves,  187. 
How  to  serve  fruits, 
333. 

Huckleberry,  The, 
84. 

cake,  86. 
corn  cake,  86. 
grldille  cakes,  85. 
milk,  and,  85. 
pie.  87. 

preserves,  181. 
pudding.  86. 
sauce,  85. 


Huckleberry. 
sweet  cake,  86. 
toast,  85. 

Hygenic  value  of 
fruit,  13. 

Ice-cream,  213. 
apple,  213. 
apricot,  213. 
banana,  314. 
cocoaiiut,  314. 
lemon,  2l4, 
orange,  315. 
peach,  215. 
pine-apple,  215. 
Philadelphia,  313. 
quince,  215. 
raspberry,  315. 
strawberry,  316. 
tutti-frutti,  316. 

Increase  in  use  of 
fruit,  17. 

Introduction,  9. 

Jam,  149. 

roll,130. 

turn-jvers,  138. 


Jelly,  149. 

apple,  149,  150, 158 
193. 

banana,  194. 
barberry,  150 . 
berry,  194. 
blackberry,  151. 
cherry,  151,  194. 
chocolate,  195. 
crabapple,  151. 
cranberry,  151, 
152,  195 

currant,  1.52, 153, 
195. 

filling,  cake,  147. 
French  pancake 
with,  131. 
grape,  154. 
how  to  keep,  187. 
lemon,  196. 
orange,  196. 
peach,  plum,  and 
pear,  196. 
pine-apple,  197. 
pudding,  .sauce, 
for,  141. 
pudding,  139. 
quince,  157,  197. 
sauce  lor  game, 
143. 

strawberry,  158, 
197. 
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Lemon,  The.  87 . N uts. 

Luiiioiiiulo,  105,  106. 
ciiUe,  <10. 
candied,  193. 
creaui,  305. 
lllliiiff,  147. 
tloat,  300. 
fritters,  88. 
honey,  91 . 
honey,  French,  91. 
ice-cream,  314. 
jelly,  190. 
juice,  91. 
iiiering-ue,  305. 
milk,  with,  107. 
orange  jelly,  and, 

190. 

pie,  88,  89. 

“ cream,  89. 

“ custard,  89. 

“ molasses,  89. 

“ raisin,  and,  89 
“ Wasliiugton, 

90. 


macaroon  8, 94 
pickles,  butternut, 
337. 

pickles,  \valnut,337. 


peel  candied,  193. 
pickles,  334. 
pudding,  87,88* 
punch,  100. 
sau<*e,  141. 
8liort-cake,  90. 
sponge,  19'J. 
syrup,  107. 
tea,  106. 
tincture,  167. 
vinegar,  100. 
water,  107. 
water-ice,  190. 
whey,  167. 


Lime,  The,  9.3. 

Mango,  'Jhe,93 
Marmalitdes,  149. 

Nantucket,  pudding, 
berry,  133. 


Or.ange,  The,  95. 
Orangeade,  167. 
baskets,  100. 
cake,  97. 

charlotte,  306,  307. 
cocoanut,  and 
cake,  148. 
compote,  90. 
cream,  307. 
cream  for  cake, 
<J8. 

custard.  98. 
dressing  for 
salad,  339. 
filling  for  cake, 
147. 

float,  307. 
frozen,  331. 
ice,  318. 
ice-cream,  315. 
jellied, 306. 
jelly,  190. 
masmalado,  1.54. 
meringue,  307. 
patties,  90. 
peel  candied,  193. 
pie,  99. 

preserves,  183. 

“ peel,  i83. 
pudding,  100,  101. 
rhubarb,  and 
preserv.es,  183. 
rolly-poly,  97. 
salad,  3:10. 
sauce,  l(X),  141. 
sherbet,  318. 
short-cake,  99. 
snow,  300. 
sponge,  199. 
tapioca,  90. 

I t arts,  97. 

I watcr-ice,  217. 

1 Pastry, plain,  335. 


Nasturtium,  pickles 
337. 

Nuts,  94. 

almond  filling,143 
•144. 

almond  salted, 1.34. 
cake,  <J4,  95. 
candi  ed,  191. 
cookies,  94. 
lining  for  cake, 
149. 


Peach,  The,  103. 

apple,  and,  103. 
baked,  103. 
blossom  cake,  130. 
butter,  106. 
canned,  170. 
charlotte,  *308. 
cobbler,  105. 
cream,  IJavari  an , 
308. 

custard,  103. 


Peach, 

dried,  100. 
dumplings,  105. 
lining  for  cake, 
148. 

flummery,  10.3. 
fritters,  105. 
froze;*.,  331. 
ice-cream,  315. 
jelly,  150,  196. 
leather,  101. 
marmalade,  1.50. 
meringue,  100. 
pickled,  335. 
pie,  100. 

l)resei'ves,  18*3-3. 
pudding,  105. 

“ baked,  104. 

“ batter,  104. 

“ boiled.  104. 

“ bread,  103. 

“ manioca,  103. 
“ sauce  for,  i04 
141. 

“ tapioea,  105. 
salad.  339. 
spiced,  335. 


Peak,  The,  107. 
baked,  108. 
canned,  170. 
cream,  and  i07. 
jellj , 190. 
klosse,  108. 
marmalade,  156. 
pickled,  335. 
preserves.  183. 
prickly  108. 
salad,  3*39. 
stewed,  107. 
tarts,  108. 


Peksim.mon,  The,  109. 

Pickles,  333  ;> 

I apple,  3 3,  233. 

black  berry , 333. 
butter-nut,  337. 
cherry,  333. 
crabapp  e,  324. 
cranberrj-,  334. 
currant,  334. 
grape,  334. 
lemon,  334. 
nasturtium-sce.- 
337. 

peach,  235. 
pear,  335, 
pine-apple,  330. 
plum,  320. 
quinoe,  330. 


INDEX. 
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Pickles, 

raisin,  SSG. 
I walnut, 


Pies, 

apple,  33-36. 
banana,  54. 
cherry.  59. 
ciiocolate,  63. 
coooanut,  65,  66. 
cranberry,  68. 
currant,  71 . 
(late,  74. 
fi»,  79. 
fruit,  133. 
gooseberry,  81. 
grape,  83. 
huckleberry,  87. 
lemon,  88-90. 
orange,  99. 
peach,  106. 
plum,  110 . 
prune,  114, 115. 
quince,  115. 
raisin,  117,  118. 
raspberry,  130. 
strawberry.  135. 


Pine-apple,  The,  111. 
Pme-applea,de,  168. 

blanc-mange,  309, 
canned,  177. 
cream.  Bavarian 
309 . 

filling  for  cake, 
148. 

frozen,  231 . 
ice-cream,  215. 
jelly,  197. 
pic.vles,  336. 
preserves,  18.3, 184 
pudding,  113. 
pudding,  potato 
and.  111. 
sauce.  111 . 
sherbet,  218. 


.Plum,  The,  109. 

canned,  176. 
catsup,  338. 
dried,  161 . 
dumplings,  110 . 
jelly,  196. 
pickled,  336 . 
pie,  110. 
preserves,  184. 
pudding,  110. 
roll,  110. 


POMEQUANITK,  ThE, 
113. 


Puesshvks,178. 

apple,  178,  179. 

“ ginger,  179. 
“ (green),  179 
“ lemon,  179. 
barberry,  180. 
blackberry,  180. 
cherry,  180. 
citron,  181. 

“ melon,  181, 
currant,  181. 
fig,  180. 

fruit  syrup  for, 
133. 

huckleberry,  181. 
orange,  183. 

“ rhubarb, 
and,  183. 
orange  peel,  183, 
peach,  183. 
pear,  183. 
pine-apple,  183, 
plum,  184. 
(juiiice,  184,  185. 
raisin,  185. 
strawberry,  185. 
tutti-frutti,  186 . 
water-melon 
rind,  186. 


Pkune,  The,  113. 
custard,  114. 
pie,  114,  115. 
pudding,  114. 
stewed,  114. 

Puddings,  134. 

apple,  38,  39,  40,  41, 
43,  43,  44,  40. 
banana,  53. 
blackberry,  55-57. 
ciierry,  58. 
cnocolate,  01. 
cocoanut,  6i.  01. 
cranberry,  Oo,  uJ. 
currant,  73. 
date,  74,  76. 
lig,  78,  79. 
fruit,  134-140. 
gooseberry,  81. 
huckleberry,  80. 
iced,  331. 
lemon,  88. 
orange,  100, 101. 
peacn,  10-3, 104,105. 
pine-apple.  111, 
113, 


Puddings, 

plum,  110. 
prune,  114. 
raisin,  118. 
raspberry,  130. 
strawberry,134. 


Quince,  The,  ii5. 
apple  jelly,  and 
1,57. 

canned,  177. 
honey,  116. 
jelly,  1.57,  197. 
marmalade,  157. 
jnckles,  236. 
pie,  115. 
preserves,  184, 


K.visin,  The,  116. 
cake,  119, 
lining,  148. 
how  to  seed,  117. 
pickles,  336. 
pie.  117,  118. 
preserves,  185. 

pudding,  rice  and 
•« 

pi  I ITS,  117. 
rhubard,  and,  118, 
rice,  and,  118, 
spirals,  119. 
stewed,  117. 


llASPlJERRY,  The,  119. 
Kaspberry  acid,  108. 

blanc-mange,  119, 
310. 

buns,  119 
canned,  177. 
cor.iial,  168. 
cream.  Bavarian, 
310. 

cream,  309. 
lil'ing  for  cake, 
149. 

float,  209. 
frozen,  331. 
ice,  318. 
jam,  1.57, 
jolly,  158. 
pie,  130. 
pudding,  130. 
roll,  131. 
sauce,  141, 
short-cake,  120. 
sponge,  300. 
syrup,  168. 
vinegar,  108. 
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Salads,  2-28. 
apijle,  229 
banana,  220 
truil,  compound, 
229. 

oiaiifre,  230 
orange  di  easing, 
for  229. 
pear,  229. 


Sauces  for  game,  142. 

puddings,  for  140. 


Stua\vberhy,The,  121 
canned,  177. 
ciiarlotte,  211. 

“ russe,  211. 
cream,  and  122. 
cream,  210. 
cream.  Bavarian 
211. 

crushed,  123. 
custard,  123. 


Stiiawberut 

uuuipuugs,  125. 
fllliiig,  149. 
lloat,  211. 
frozen,  221. 
ice,  218. 
ice-cream,  215 . 
jam,  158. 
jelly,  158. 
mould,  123. 
oranges,  and  122. 
pie,  125. 
preserv'cs,  185 . 
pudding,  121. 
sauce,  125, 142, 
sherbet,  219. 
sliort-cake,  123,  124 
sponge,  199. 
syrup,  109. 
vinegar,  169. 
water,  168. 


Tamarind,  The,  126. 
water,  169. 


Tart.s, 

apple,  38,  47,  48. 
currant,  72. 
fruit,  130. 
orange,  97. 
pear,  108. 
Tisane,  169. 


Tutti  Frutti, 
tilling,  149. 
ice-cream,  216. 
preserves,  186. 


Water  Ices,  216, 


Water  mellon  preserves 
186. 


Weights  and  measures, 
232. 
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Healthful  and  Palataljlc. 

The  most  important  question  with  all  interested  and 
intelligent  housekeepers  should  be  “What  can  I pre- 
pare for  my  table  that  will  he  Healthful  and  Palata- 
ble?” The  world  is  full  of  Cook  Books  and  Receipt 
Books,  hut  in  nearly  every  case  not  the  slightest  atten- 
tion is  given  to  the  health  and  strength  giving  qualities 
of  the  dishes  described,  and  a large  part  of  the  direc- 
tions are  useless  (for  never  followed)  and  in  many  cases 
harmful  (if  tried). 

What  is  needed  is  a practical  work  in  which  these 
condivions  are  carefully  considered  and  one  which  is 
simple  enough  to  be  easily  understood. 

A recent  publication,  Health  in  the  Household, 
by  Dr.  S.  W.  Dodd,  a lady  physician  and  a practical 
housekeeper,  covers  this  ground  very  fully  and  can  be 
recommended.  It  considers  the  value  of  the  different 
food  products,  the  best  methods  of  preparation,  and  the 
’'Pason  why. 

Tlte  Cliicago  Inter-Ocean  says  : “ She  evidently  knows  what  she  is 

writing  about  and  her  book  is  einineiilly  practical  upon  every  page.  It 
is  more  than  a book  of  receipes  for  making  soups,  and  pies,  and  cakes ; 
it  IS  an  educator  of  how  to  make  the  home  the  abode  of  healthful  peo- 
ple.” 

“ She  sets  forth  the  why  and  wherefore  of  cookery,  and  devotes 
the  larger  portion  of  the  work  to  tiiose  articles  essential  to  good  blood, 
strong  bodies,  and  vigorous  m iids,”  says  The  Neic  Ilaren  Reguter. 

Housekeep<  rs  wlio  consult  this  will  be  able  to  provide 
for  the  household  that  wliich  will  positively  please  and 
increase  the  happiness  by  increasing  the  healthful  con- 
ditions. 

It  contains  600  large  pages,  bound  in  extra  cloth  oi 
oil  cloth  binding,  and  is  sold  at  $2.  Sent  by  mail  or  ex- 
press, prepaid,  on  receipt  of  price.  Address 

FOWLER  & WELLS  CO.,  Publishers,  775  Broadway, N.Y. 


JUST  PUBLISHED 


The  Diet  Question: 

GIVING  THE 


1 


FROM 

HEALTH  IN  THE  HOUSEHOLD,  BY  MRS.  SUSANNA  W.  DODDS,  M.l>. 

I2mO,  PAPER,  25  CENTS. 

In  this  the  “ Reason  Why  ” of  Hygienic  Cookery  is  given,  with  tables  showing  the 
tonetituente  of  food  products  ; the  eflfccts  of  different  articles  of  food  on  Intellect,  morals, 
and  physical  development ; food  combinations,  or  what  kinds  may  be  used  together  te 
the  best  advantage ; wheat  and  other  cereals,  fruits,  and  vegetables,  and  how  to  use 
them  ; meat  as  an  article  of  diet ; the  use  of  milk,  butter,  egers,  etc.;  is  salt  injurionaf 
pepper  and  other  condiments;  two  meals  or  three  ; hints  on  cooking;  dietetic  rules,  etc. 

All  who  are  interested  in  the  “ Reason  Why”  for  rules  of  diet,  and  all  who  would  eat 
for  health  and  strength  should  read  this  valuable  treatise.  Sent  by  mail,  post-paid,  as 
receipt  of  price,  26  cents. 



Health  in  the  Household, 

OK 


HYGIENIC  COOKERY. 

By  SUSANNA  W.  DODDS,  M.D. 

This  work  is  divided  into  three  parts ; the  first  part,  giving  the  “ Reason  Why,* 
la  publislied  separately  as  above. 

Part  Second  contains  the  Ry^enlc  Dietary,”  Here  we  have  directions  for 
the  preparation  of  food,  recipes  for  cooking,  etc.,  in  what  the  author  considers  a strictl 
healthful  manner ; including  breads  of  all  kinds,  the  preservation  of  fruits,  vegetables,  tU 

Pabt  Third  is  what  the  author  calls  “ The  Compromise,”  containing  direc- 
tions for  preparing  food,  not  strictly  in  accordance  with  the  Hygienic  way,  but  in  suck 
a manner  as  to  render  it  more  plain  and  healthful  than  it  is  ordinarily  found ; and  it  will 
prove  helpful  and  suggestive  to  many  who  find  it  difiJcult,  on  account  of  surrousdini 
dreumstances,  to  adopt  the  more  strict  Hygienic  cookery. 

Complete  In  one  large  votume,  600  pages,  extra  cloth  or  oil-cloth  b'lOding,  price  bj 
Mil,  poet  paid,  $2.00.  Agents  wanted,  to  whom  special  terms  will  be  given.  AddreM 

FOWLER  & WELLS  CO.,  Publishers, 

775  lfro»dway,  I^cw  ¥<»rlE< 


HEALTH  IN  'I'lIE  HOUSEIIOLH: 

OR. 

HYGIENIC  COOKERY. 

By  SVSANNA  W.  UOUDS.  M.D. 


One  large  l2mo  vol.,  600  pp.,  extra  cloth  or  oil-cloth,  Price,  |2.ck\ 

»-« 

The  author  of  this  work  is  specially  qualified  for  her  task,  as  she  is  notk 
a physician  and  a practical  housekeeper.  It  is  unquestionably  the  best 
work  ever  written  on  the  healthful  preparation  of  food,  and  should  be  in 
the  hands  of  every  housekeeper  who  wishes  to  prepare  food  healthfully  and 
palatably.  The  best  way  and  the  reason  why  are  given.  It  is  complete  in 
every  department.  To  show  something  of  what  is  thought  of  this  work,  we 
copy  a few  brief  extracts  from  the  many 

NOTICES  OF  TEIF  PRESS. 

“This  work  contains  a good  deal  of  excellent  advice  about  ■wholesome  food.  r~d 
gives  directions  for  preparing  many  dishes  in  a way  that  will  make  luxuries  for  tiie 
palate  out  of  many  simple  productions  of  Nature  which,  are  now  lost  by  a vicious  cook- 
ery.”— Home  Journal. 

“ Another  book  on  cookery,  and  one  that  appears  to  be  fully  the  equal  in  all  resoect®, 
and  superior  to  many  of  its  predecessors.  Simplicity  is  sought  to  be  blended  with 
science,  economy  with  all  the  enjoyments  of  the  table,  and  health  and  happiness  with  an 
ample  household  liberaliiy.  Every  purse  and  every  taste  will  find  in  Mrs.  Dodds’  book, 
material  within  its  means  of  grasp  for  efficient  kitchen  administration.” — N.  Y.  Star. 

“The  book  can  not  fail  to  be  of  great  value  in  every  household  to  those  who  will  in- 
telligentljr  appreciate  the  author’s  stand-point.  And  there  are  but  few  who  will  not  con- 
cede that  it  would  be  a public  benefit  if  our  people  generally  would  become  better  in- 
formed as  to  the  better  mode  of  living  than  the  author  intends.” — Scientijic  American. 

“She  evidently  knows  what  she  is  writing  about,  and  her  book  is  eminently  practi- 
cal upon  every  page.  It  is  more  than  a book  of  recipes  for  making  soups,  and  pics,  and 
cake  ; it  is  an  e*ducator  of  how  to  make  the  home  the  abode  of  healthful  people.”— 77is 
Daily  Inter-Ocean^  Chicago,  111. 

“The  book  is  a good  one,  and  should  be  given  a place  in  every  well-regulated  cuisine." 
~ Indianapolis  Journal. 

“ As  a comprehensive  work  on  the  subject  of  healthful  cookery,  there  is  no  other  in 
print  which  is  superior,  and  which  brings  the  subject  so  cletirly  and  squarely  to  the  un- 
derstanding of  an  average  housekeeper.” — Methodist  Becorder. 

“In  this  book  Dr.  Dodds  deals  with  ilie  whole  subject  scientifically,  and  yet  has 
made  her  instructions  entirely  practical.  The  book  will  certainly  prove  useful,  and  if 
it-'  precepts  could  be  univcr--ally  followed,  without  doubt  human  life  would  be  consider- 
ably lengthened.” — Springjleld  Union. 

“Here  is  a cook-book  prepared  by  an  educated  lady  physician.  It  seems  to  be  a 
very  sensible  addition  to  the  voluminous  literature  on  this  subject,  which  ordiii  irily  has 
little  reiv-rcnce  to  the  hygienic  character  of  the  preparations  which  are  desciibed." — 
Zion's  Herald.  ' 

“ This  one  seems  to  us  to  be  most  sensible  and  practical,  while  yet  based  upon  scien- 
tific principles — in  short,  the  best.  If  it  were  in  every  household,  there  would  be  far  less 
misery  in  the  world.”— and  West. 

" 'J'herc  is  much  good  sense  in  the  book,  and  there  is  plenty  of  occasion  for  attacking 
the  ordinary  methods  of  cooking,  as  well  as  the  common  style  of  A\et."—Mornin(i  Star. 

“ hhe  sets  forth  the  why  and  wherelore  of  c -okery,  and  devotes  the  larger  poition  of 
the  w'ork  to  tliose  a’-licles  e-seutial  to  good  blood,  strong  bodies,  aud  vigorous  minds.” — 
New  Haven  B(  gister. 

The  work  will  be  sent  to  any  address,  by  mail,  post-paid,  on  receipt  of 
price,  $2.00.  Agents  Wanted,  to  whom  special  terms  will  be  given.  Send 
for  terms.  Address 

FOWLER  & AYELLS  CO.,  Publisliers,  Broadway,  New  Toils# 


PHYSICAL  CULTURE. 

For  Home  anil  Bchool.  Scientific  and  Practical.  By  D,  L.  Dowd, 
Professor  of  Physical  Culture.  322  12mo.  pages.  300  Illustra 
trations.  J'ine  Finding.  Price  |1.50. 

CONTENTS. 

Physical  Culture,  Scientific  and  Practical,  for  the  Hoine  and 
School.  Pure  An-  and  Foul  Air. 

Questions  Constantly  Being  Asked  : 

No  1.  Does  massage  treatment  strengthen  muscular  tissue f 
No.  Are  boat-racing  ana  horseback-riding  good  exercises  ? 

No.  3,  Are  athletic  simrts  conducive  to  health  ? 

No.  4.  Why  do  you  object  to  developing  with  heavy  weights  ? 

No.  5.  How  long  a time  will  it  take  to  reach  the  limit  of  development  ? 

No.  6.  Is  there  a limit  to  muscular  development,  and  is  it  possible  to  gain  an  ab 
normal  development? 

No.  7 What  is  meant  by  being  muscle  bound  ? 

No.  f . Why  a re  some  small  men  stronger  than  others  of  nearly  double  their  size  i 
No.  9.  Why  is  a person  taller  with  less  weight  in  the  morning  than  in  tha 
evening? 

No.  10.  How  should  a person  breathe  while  racing  or  walking  up-stait  s or  up-hill  T 
No.  11.  Is  there  any  advantage  gained  by  we.g ating  the  shoes  of  sprinters  and 
horses  ? 

No.  12.  What  kind  of  food  is  best  for  us  to  eat? 

No.  13.  What  form  of  bathing  is  best  ? 

No.  14.  How  can  I best  reduce  my  weight,  or  how  increase  it  ? 

No.  15.  Can  you  determine  the  size  of  one’s  langs  by  blowing  in  a spironieter  T 

Per-sonal  Experience  of  the  Author  in  Physical  Training. 

Pliysical  Culture  for  the  Voice.  Practice  of  Deep  Breathing. 
Facial  and  Neck  Development.  A few  Hints  for  tlie  Complexion, 
'T'i’e  Graceful  and  Ungraceful  Figure,  and  Improvement  of  De- 
ormities,  such  as  Bow-Leg,  Knock-Knee,  Wry-Neck,  Round 
Shoulders,  Lateral  Curvature  of  the  Spine,  etc. 

A few  Brief  Rules.  The  Normal  Man.  Specific  Exercises  for  the 
Development  of  Every  Set  of  Muscles  of  the  Body,  Arms  and 
Legs,  also  Exercises  for  Deepening  and  Broadening  the  Chest 
" ' and  Strengthening  the  Lungs. 

These  34  Specific  Exercises  are  each  illnsti’atod  by  a full  length 
figure  (taken  from  life)  showing  the  set  of  muscles  in  contraction, 
which  can  be  develojied  by  each  of  them.]  Dumb  Bell  Exercises. 
Ten  Appendices  showing  the  relative  gain  o.f  pupils  from  9 yeair 
of  age  to  40. 

All  who  value  Health,  Strength  and  Happiness  should  procure 
and  read  this  work  ; it  will  be  found  by  far  the  best  work  evei’ 
written  on  this  important  subject.  Sent  by  mail,  postpaid,  oo 
receipt  of  price.  $1. 50. 

Address,  Fowler  & Wells  Co.,  Publishers,  775  Broadway  ffew  York. 


A STORY  WORTH  READING. 

About  Human  Nature. 

We  have  recently  published  a vol‘ 
uiue  containing  a story  of  Human 
Nature  which  will  be  found  of  in- 
tei’est.  It  is  called  “The  Man  Won- 
derful in  the  House  Beautiful,” 
and  is  an  allegory,  teaching  the 
principles  of  Physiology  and  Hy- 
giene, and  the  effects  of  Stimulants 
and  Narcotics.  The  House  is  the 
Bod}^  in  which  the  Foundations  are 
the  Bones,  the  Walls  are  Muscles, 
the  Skin  and  Hair  the  Siding  and 
Shingles,  the  head  an  Observatory 
THE  LABYRINTH.  wlucli  ai’o  fouiid  a pair  of  Tele- 

scopes, and  radiating  from  it  are  the  nerves  which  are  compared 
to  a Telegraph,  while  communications  are  kept  up  with  the 
Kitchen,  Dining-room,  Pantry,  Laundry,  etc.  The  House  is 
heated  with  a Furnace.  There  are  also  Mysterious  Chambers, 
and  the  whole  is  protected  by  a Burglar  Alarm.  In  studying  the 
inhabitant  of  the  House,  the  “ Man  Wonderful,’’  we  learn  of  his 
growth,  development,  and  habits  of  the  guests  whom  he  in- 
troduces. He  finds  that  some  of  them  are  friends,  others  are 
doubtful  acquaintances,  and  some  decidedly  wicked.  Under  this 
form,  we  ascertain  the  effects  of  Food  and  Drink,  Narcotics  and 
Stimulants. 

It  is  a wonderful  book,  and  placed  in  the  hands  of  children 
will  lead  them  to  the  study  of  Physiology  ami  Hygiene,  and  the 
Laws  of  Life  and  Health  in  a way  that  will  never  be  forgotten. 
The  book  will  prove  of  great  interest  ev'en  to  adults  and  those 
familiar  with  the  subject.  The  authors,  Drs.  C.  B.  and  Mary  A. 
Allen,  are  both  regular  physicians,  and  therefore  the  woi’k  is  ac- 
curate and  on  a scientific  basis.  “Science  in  Story”  has  never 
iieen  presented  in  a more  attractive  form.  It  is  universally  ad- 
mitted that  a large  proportion  of  sickness  comes  from  violations 
of  the  laws  of  Life  and  Health,  and  therefore  it  is  important  that 
this  subject  should  be  understood  by  all,  as  in  this  way  we  maj’ 
become  familiar  with  all  the  avoidable  causes  of  disease.  The 
reading  of  this  book  will  very  largely  accomplish  this  eml.  It 
will  be  sent  securely  by  mail,  ])repaid,  on  receipt  of  price,  which  is 
only  $1.50.  Address 

Fowler  & Wells  Co.,  Publishers,  775  Broadway,  New  York. 


THE  MAN  WONDERFUL  MANIKIN 


The  Study  of  Pliy- 
siology  and  the  Laws 
olllealth  is  of  thegreat- 
est  iinpoi’tance,  and  in 
many  of  the  Statesitis 
required  in  the  publie 
sc-liools.  As  an  aid  to 
this  there  are  many 
eharts  and  maps  pub- 
lished,  but  notliing,  ex- 
cept very  costly  mani- 
kins, that  have  been 
•satisfactory  until  we 
made  the 


“Man  Wonderful” 


Manikin 


which  is  shown  in  this 
illustration.  It  stands 
ei-ect  and  is  one  third 
the  size  of  life  and  so 
opens  up  or  dissects  as 
to  show  more  than  fifty 
views  of  the  body,  only 
a small  part  of  which 
are  seen  in  the  illus- 
tration given.  It  is 
very  attractive  and 
nothing  in  any  way 
objectionable  is  pre- 
sented. It  should  be  not 
only  in  every  school 
but  in  every  home,  and 
we  have  set  a price  on 
it  which  will  enable  all 
toobfuinit.  With  Man- 
ual, only  fri.OO  (net).  As  a special  inducement  or  premium  to  all  who 
send  .50  cents  extra  with  their  order,  which  but  a little  more  ihan  pays 
express  cliarges.  we  will  send  it  prepaid  with  copy  of ‘^7’J/jK  MAN 
WONDERFUL  in  the  HOUSE  REAUTTFUL.”  the  best 
work  on  Pliysiologv^'  publisbed.  Fvico,  or  a year’s  subscriji- 

tion  to  tbe  PHRENOLOGICA  L JOURS  A L,  tbe  regular  price 
of  which  is  ll.-TO  a year,  your  choice,  free  to  all  who  order  as  above. 
We  do  not  sell  this' manikin  to  the  trade  or  through  agents. 


Address  all  orders  to 


FOWLER  &.  WELLS  CO.,  Publishers, 


775  Broadway,  New  York. 


Digestion  1 Dyspepsia. 

» 

V Complete  Explanation  of  the  Physiology  of  the 

Digestive  Processes,  with  the  Symptoms  and  Treat- 
ment of  Dyspepsia  and  other  Disorders  of 
the  Digestive  Organs.  Dlustrated. 

By  R.  T.  TRALL,  M.D. 

Bound  in  Muslin^  - - - Price  $1.00. 

By  far  the  best  work  on  the  subject  ever  published. 
With  fifty  Illustrations ; showing  with  all  possible-full- 
ness every  process  of  digestion,  and  giving  all  the 
causes,  and  directions  for  Treatment  of  Dyspepsia,  a 
disorder  which,  in  its  various  forms,  is  the  cause  of 
nearly  all  the  diseases  fronq  which  the  human  race  is 
suffering. 

The  following,  from  the  Table  of  Contents,  will  show 
something  of  the  nature  and  scope  of  the  work  : 

Part  I.— Digestion. — 'Nutrition,  Intallvatlon,  The  Teeth,  Deglntltlon,  Chyml- 
tcatlon,  Chylifleation,  Intestinal  Digestion,  Absorption  of  the  Nutrient  Eiementi 
deration  of  the  Food  Elements. 

Part  II.— Dyspepsia,— Nature  of  Dyspepsia,  Special  Cause  of  Dyspepsia, 
iymptoms  of  Dyspepsia,  Dyspepsia  and  Cacherles,  Principles  of  Treatment,  Food. 
Orint,  Exercise,  Bathing,  » lothing,  Sleep,  Ventilation,  LIgnt,  Temperature,  Mental 
influences,  Occupation,  Tobacco  Using,  Tight  Lacing,  Position  and  Malposition, 
Appendix. 

The  author  gives  the  summary  of  the  data  which 
has  been  collected  during  an  extensive  practice  of  more 
Lhan  twenty-five  years,  very  largely  with  patients  who 
were  suffering  from  diseases  caused  by  D}’'spepsia  and 
in  impaired  Digestion. 

It  tells  you  what  to  eat  and  how  to  eat  it ; wkat  tj  do 
and  how  to  do  it;  not  what  medicine  to  take  and  hoM 
to  take  it,  to  cure  Dyspepsia. 

Let  this  “ Nation  of  Dyspeptics  ” procure  the  Book 
and  read  it. 

For  Sale  by  all  Booksellers,  and  sent  by  mail,  post-paid,  UB 
eroeipt  of  price,  $1.00,  by 

FOWLER  & WELLS  CO.,  Publishers,  775  Broadway,  New  York. 


H 


ALTH 


HEALTH  IN  THE  HOUSEHOLH, 

Or,  Hygienic  Cookery.  I’y  Susanna  W.  Dodds,  M.D.  One  large  l2mo  vol. 
600  pages,  extra  cloth  or  oil-cloth  binding,  price  $2.00. 

tables  with  food  that  is  wholesome  and  at 
the  same  time  palatable,  and  will  contribute 
much  toward  Ileallli  In  llie  House- 


Undoubtedly  the  very  best  work  on  the 
preparation  of  food  in  a healthful  manner 
ever  published,  undone  that  should  be  in 
the  hands  of  all  who  would  furnish  their 


liold. 


THE  NATURAL  CURE, 

Of  Consumption,  Constipation,  Bright’s  Disease,  Neuralgia,  Rheumatism. 
“ Colds  ” (Fevers),  Etc.  .How  Sickness  Originates  and  How  to  Pievent  it. 
A health  Manual  for  the  People.  By  C.  E.  Page.  278  pp.,  ex.  cloth,  $1.00. 

A new  work  with  new  ideas,  both  radical 
and  reasonable,  appealingf  to  the  common- 
sense  of  the  reader.  This  is  not  anew  work 
with  old  thoughts  simply  restated,  but  the 
most  original  Health  Manual  published  in 

HOUSEHOLD  REM  I DIES. 

For  the  Prevalent  Disorders  of  the  Human  Organism,  by  Felix  L.  Oswald, 
M.  D.,  i2mo,  extra  cloth.  Price  $r.oo. 


many  years.  It  is  written  in  the  author’s 
clean,  attractive  manner,  and  should  be  in 
the  hands  of  all  who  would  either  retain  or 
regain  their  health,  and  keeo  from  the  hands 
of  the  doctors. 


The  reader  may  be  sure  of  this,  he  is  no 
agent  for  a drugstore.  The  doctor  is  a high 
apos  le  gospel  of  hygiene,  and  gives  the 
mild  blue  pill  and  other  alteratives  fits  at 
every  opportunity,  and  often  forces  the  op- 


portunity to  launch  a broadside  into  the  old 
favorite  of  the  profession.  Nature  is  a great 
healer  and  the  great  merit  of  the  book  is  that 
it  demands  for  nature  and  the  human  organ- 
ization a fair  show. — ” McGregor  News.” 


HOW  TO  BE  WELL, 

Or,  Common-Sense  Medical  H)  giene.  A book  for  the  people,  giving  directions 
for  the  treatment  and  cure  of  acute  diseases  without  the  use  of  drug  medicines, 
also  general  hintson  health.  By  M.  Augusta  Fairchild,  M-D.  i2mo,  cloth,  $1.00. 


We  have  here  a new  v.'ork  on  Hygiene 
containing  the  results  of  the  author’s  expe- 
rience for  many  years  in  the  treatment  of 
acute  and  chi  onic  diseases  with  Hygienic 


agencies,  and  it  wil  save  an  incalculable 
amount  of  pain  and  suffering,  as  well  as 
doctors’  bills,  in  every  family  where  its 
simple  directions  are  followed. 


DIGESTION  and  DYSPEPSIA, 

A Complete  Explanation  of  the  Digestive  Processes,  with  the  Symptoms  and 
Treatment  of  Dyspepsia  and  other  disorders  of  the  Digestive  Organs.  Illus- 
trated. By  R.  T.  Trail,  M.D.  $r.{>o. 


The  latest  and  best  work  on  the  subject. 
With  fifty  illustration  showing  with  all 
possible  fullness  every  processof  digestion, 
and  giving  all  the  causes,  and  directions  for 
treatment  of  Dyspepsia.  The  author  gives 


the  summary  of  the  data  which  he  collected 
during  an  extensive  practice  of  more  than 
twenty-five  years,  largely  with  patier 
who  were  suffering  from  diseases  caused  b , 
Dyspepsia  and  an  impaired  Digestion. 


THE  MOTHER'S  HYGIENIC  HANDBOOK, 

for  the  Normal  Development  and  Training  of  Women  and  Children,  and  the 
Treatment  of  their  diseases  with  Hygienicagencies.  By  the  same  author.  $1.00. 

The  great  experience  and  ability  of  the 
author  en.ibled  him  to  give  just  that  advice 
which  mothers  need  so  often  all  through 
their  lives.  It  covers  the  whole  ground,  and 


every  woman  who  contemplates  marriage. 
Mothers  may  place  it  i.i  the  hands  of  their 
daughters  with  words  of  commendation, 
and  feel  assured  they  will  be  the  beUer  pre- 
pared for  the  responsibilities  and  duties  or 
married  life  and  motherhood. 


if  it  be  carefully  read,  will  go  far  towards 
giving  us  an  ‘ Eni.ightend  Motherhood.” 

The  work  should  be  read  by  every  wife  and 

Sent  by  mail,  post-paid,  to  any  address  on  receipt  of  price.  Agents  wanted. 
Address  Fowler  & Wells  Co.,  Publishers,  775  Broadw'ay,  N.  Y. 


J 


THE 

Mother’s  Hygienic  Hand-Book, 

Fur  the  Normal  Developmant  and  Trainiug  of  Women  and  Children,  »tnd 
the  Treatment  of  their  Diseases  with  Hygienic  Agencies.  By  R.  T, 
Trall,  M.D.,  auth:rof  “ The  Hydropathic  Encyclopedia,”  13mo.  Plaio, 
$1.  Fine  ed.  $1.25i 


This  Is  the  latest  and  the  best  of  the  author’s  many  excellent  works,  it  covers 
(jonnd  the  most  important.  It  has  to  do  with  the  perpetuation  of  the  race.  ShaL 
;b'*dren  be  well  or  illy  generated  f Shall  the  lives  of  mothers  oe  Imperilled  w’eae 
j<erforming  the  functions  of  motherhood  f Or  may  she,  by  certain  information  give* 
In  this  Hand-Book,  pass  through  the  trying  periods  without  danger  and  with  but 
trifling  pain  f Yea,  verily,  it  may— and  it  must— be  even  so.  Among  other  important 
naatters  not  named  here,  this  Mother’s  Hygienic  Hand-Book  contains: 


I Ante-Natal  Influences, 
il.  Anatomy  of  the  Uterine  System. 
HI.  Displacements  of  the  Uterus. 

IV.  Menstruation— Regular. 

V.  Menstrual  Disorders— Remedies. 
'»I.  Pregnancy — Proper  Management 
VII.  Miscarriage— Cause  and  Preven- 
tion. 

Fni.  Presentation  and  Positions. 

IX.  The  Foetus  in  Utero. 

X.  Parturition— Preparation. 

XL  Diseases  during  Pregnancy. 


XII.  Mangement  of  Labor. 

XIII.  Attentions  to  the  Chilu. 

XIV.  Attentions  to  the  Mother. 

XV.  Disorders  Incident  to  Labor. 

XVI.  Disorders  During  LaotatioD. 

XVII.  Disorders  Infancy. 

XVIII.  Disorder'  / Childhood- 

XIX.  Trainin|  , Children. 

XX.  Hygiene  I Infancy. 

XXI.  Raising  children  by  I’anA 

XXII.  Accidents  and  Emergencies. 
XXIII.  Poisons  and  Antidotes. 


Every  prospective  mother  ought  to  peruse  this  work,  ttud 
learn  how  to  properly  prepare  herself  for  the  event.  It  will 
teach  her  exactly  what  she  needs  to  know,  and  what  may  bo 
learned  nowhere  else.  It  will  prove  a most  useful  charity — 
yea,  an  inestimable  blessing — to  the  considerate  man  who 
bestows  the  book  on  the  one  who  is  to  bring  joy  and  gladnes.s 
—through  anxious  periods — to  liis  household  Will  he  not 
gfrant  her  this  trifling  boon  ? This  inestimable  knowledge  ? 


HERE  ARE  NOTICES  FROM  THE  PRESS.. 


The  Book  contains,  in  small  compass  a 
Arge  amount  of  valuable  information 
’or  young  mothers,  nurses,  and  those 
expecting  to  bear  children  or  have  the 
've  of  them.  All  such  persons  should 
aave  recourse  to  some  book  of  this  class, 
•■^rritten  by  a physician,  rather  than  by 
;«erBons  of  limited  experience.”  — Tm 
'Jhristian  Union. 

“ It  Covers  the  whole  ground,  and  gives 
the  information  clearly,  but  delicately, 
whiah  every  women,  and  particularly 
ivery  mother,  eught  to  have.”— 
Uethodisi.  ^ 

' More  than  tliirty  years  of  hygienic 


practice  entitles  the  author’s  suggestlouf 
to  atterrtion  from  all  who  look  upon 
thereapeutics  as  a progressive  scieoce.’, 
— W.  Y.  Tribune. 

*'  The  authors’  views  are  sound  ana 
acceptable.”— )Sci<nf;y(c  American. 

“ The  author  has  done  much  to  direct 
public  attention  to  the  advantages  to  b« 
derived  from  fresh  air,  exercise,  simpl' 
food  and  proper  habits  of  life.  Hli 
panacea  is  one  which  may  generally  b« 
relied  on.  We  think  those  for  whore 
this  hook  is  written  will  deri  ro  beuofl^ 
from  \t."— Christian  Leader. 


THE 


HUMAN  NATURE  LIBRARY, 

DEVOTED  TO  WHAT  MOST  CONCERNS 

BOJDTT  -^n^TID  n^ZI^TID. 


In  this  serial  is  published  coiupreliensive  paj)ers  on  various 
topics  relating-  to  tlie  STUDY  OF  HUMAN  NATURE  and  tlie 
(leveloj)nient  of  character.  Each  number  is  complete  in  itself  and 
devoted  to  a single  subject. 

No.  1,  April,  1887.  Self-Reliance  or  Self-Esteem  as  an  element 
in  Human  Cliaracter,  its  uses  and  culture,  lllusti-ated.  By  Prof. 
Nelson  Sizer.  10  cents. 

No.  3,  July,  1887.  Phrenology;  its  principles,  proofs,  etc.  A 
Ijccture  by  Prof.  J.  F.  Tracey.  Containing  30  iilus.  10  cents. 

No.  3,  Oct.,  1887.  Physical  Factors  in  Character,  or  the 
Influence  of  Temperament,  By  H.  S.  Diayton,  M.D.  F.ull^’^  illus- 
trated. 10  cents. 

No.  4,  Jan.,  1888.  The  Choice  of  Occupation,  or  my  Right 
Place  in  Life,  and  How  to  Find  it.  By  Nelson  Sizer.  10  cents. 

No.  5.  April,  1888.  The  Servant  Question.  Hints  on  the 
Choosingand  Management  of  Servants.  By  H.  S.  Drayton.  10 cents. 

No.  6,  July,  1888.  Inventive  Genius;  or  Const ructiveness  the 
Basis  of  Civilization  and  progre.ss.  By  Prof.  Nelson  Sizer.  10  cents. 

No.  7,  Oct.,  1888.  Integrity  or  Conscientiousness— Its  Na- 
ture, and  its  Influence  defined.  By  11.  S.  Drayton,  M.D.  10  cents. 

No.  8,  Dec.,  1888.  "Who  Should  Marry;  Right  Selection  in 
Marriage.  The  How  and  the  Why.  What  temperaments  and 
menial  characteristics  should  unite  in  wedlock.  Full}-  illustrated. 
By  Nelson  Sizer.  10  cents. 

No.  9,  Jan.,  1889.  A Debate  Among  the  Mental  Faculties. 
By  Prof.  Nelson  Sizer.  10  cents. 

No.  10,  April,  1889.  The  Will;  its  Nature  and  Education. 
By  John  W.  Shull.  10  cents. 

No.  11,  July,  1889.  Ambition  or  Approbativeness  as  a factor  in 
Cliaracter.  By  Prof.  Nelson  Sizer.  10  cents. 

No.  13.  A COMPLETB  ]\Ian;  How  to  Educate  for  Life.  By 
H.  S.  Drayton,  M.D.  10  cents. 


•Enlist* ription  Price,  30c.  for  four  Nos.,  or  10c.  each 
hy  mail,  postpaid.  Address 
FOWLER  & WELLS  CO.,  Piiblisliers,  775  Broadway,  N.  Y. 


Practical  Outdoor  Books. 

How  to  Raise  Fruits.— A Handbook 

*f  Fruit  Culture.  Being  a Guide  to  the  Proper  Cultivation  aud  Managcroent  of  Fruit 
Trees,  and  of  Grapes  and  Small  Fruits,  with  condensed  descriptions  of  many  of  the  be«i 
and  most  popular  varieties,  with  upwards  of  100  engravings.  By  Thomas  Gbego.  ll.Oft 
A book  which  should  be  owned  by  every  person  whc  owns  a rod  of  available  land,  and 
it  will  serve  to  secure  success  where  now  there  is  nothing  but  failure.  It  covers  tbs 
fround  fully,  without  technicalities,  and  is  a work  on  “ Fruit  Culture  for  the  Million. 

It  tells  of  the  cost,  ho  .v  to  plant,  how  to  trim,  how  to  transplant,  location,  soil,  seloction 
diseases,  insects,  borers,  blights,  cultivation,  how  to  prune,  manuring,  layering,  budding 
grafting,  etc.,  including  full  description  and  management  of  Orchard  Fruit,  such  as  Ap- 
ples, Peaches,  Pears,  Plums,  Cherries,  Quinces,  Apricots,  Nectarines,  etc.  It  is  a most 
complete  Guide  to  Small-Fruit  Culture,  with  many  illustrations  and  descriptions  of  tbs 
latest  varieties  of  Grapes,  Strawberries,  Blackberries,  Raspberries,  Gooseberries.  C”..i 
rants,  etc. 

How  to  RS-int.— A New  Work  by  a Practi- 
cal Painter.  Designed  for  the  use  of  Farmers,  Tradesmen,  Mechanics,  Merchants,  and 
u a Guide  to  the  Professional  Painter.  Containing  a plain  common-sense  statement  of 
the  methods  employed  by  painters  to  produce  satisfactory  results  in  Plain  and  Fancy 
Painting  of  every  description,  including  Gilding,  Bronzing,  Staining,  Graining,  Marbling, 
Varnishing,  Polishing,  Kalsomining,  Paper-Hanging,  Striping,  Lettering,  Copying,  and 
Ornamenting,  with  directions  for  mixing  and  applying  all  kinds  of  Paints.  Makes 
“ Every  Man  his  Own  Painter.”  $1.00. 

The  Model  Potato  . — An  exposition  ol 

the  proper  cultivation  of  the  Potato ; the  Causes  of  its  Disease,  and  the  Remedy ; Itl 
Renewal,  Preservation,  Productiveness,  and  Cooking.  50  cents. 

Horses:  Their  Feed  and  Their 

FEET. — A manual  of  horse  hygiene,  invaluable  for  the  veteran  or  the  novice,  pointing 
out  the  causes  of  “ Malaria,”  “ Glanders,”  “ Pink  Eye,”  “ Distemper,”  etc.,  and  how  Ic 
Prevent  and  Counteract  them.  By  O.  E.  Page,  M.D.,  with  a Treatise  and  Notes  or 
Shoeing  by  Sir  Georgs  Coi  and  Col.  M.  C.  iVeld.  150  pp.  12mo,  paper,  EO  cents  ; eitn 
ilotb,  75  cent!. 

By  mail,  post-paid,  on  receipt  of  price.  Address 

FOWLER  & WELLS  CO.,  Publishers, 

775  Broadway,  Hew  Yoih 


P'OR  GIRLS.  A Special  Physiolcg's  ; or,  Sup 

PLEMENT  TO  THE  STUDY  OF  GENERAL  PlfYSIOLOv.Y.  By  Mr* 
E.  R.  Shepherd.  i2mo,  extra  cloth,  price,  $i.oo. 

/oihwing  notices  of  this  work  are  from  Representative  paapUy  ased  jro  e 
sufficient  guarantee  as  to  its  nature  and  value 

“J«nnie  June”  says:  New  York,  August  8,  1882. 

Gemtlemen : — I have  read  ••  r'or  Girls”  with  care,  and  feel  personal y obliged  to 
iie  author  for  writing  a book  that  is  very  much  needed,  and  that  mothers  not  only 
ran,  but  ought  to  pla.  e n the  hands  of  their  daughters.  Mrs.  Shepherd  has  executed 
i difficult  task  with  juflgi  nent  and  discretion.  She  has  said  many  things  which  mothers 
find  it  difficult  to  say  to  their  daughters,  unless  forced  by  some  act  or  circumstance^ 
#rhich  alas,  may  prove  their  warning  comes  too  late.  “ For  Girls”  is  free  from  the 
rices  of  most  works  of  its  kind,  it  is  neither  preachy  nor  didactic.  It  talks  freely  and 
familiarly  with  those  it  is  written  to  benefit,  and  some  of  its  counsels  would  be  as  well 
heeded  by  our  boys,  as  our  girls.  RespectfuUy  yours, 

Mrs.  J.  C.  tlROLY. 

Mrs.  Caroline  B.  Winslow,  M.D.,  of  Washington,  D.  C.,  in  an  editorial  in  the 
Alphas  says : “ It  is  a book  we  most  heartily  and  unreservedly  recommend  to  parents, 
guardians,  and  friends  of  young  girls  to  put  in  the  hands  of  their  daughters  and  theii 
wards.  It  fully  supplies  a long  existing  need,  and  completes  the  instruction  ordinarily 
given  in  physiology  in  our  high-schools  and  seminaries.  This  book  is  rendered 
more  valuable  and  important,  as  it  treats  with  perfect  freedom,  and  in  a wise, 
^aste,  and  dignified  manner,  subjects  that  are  entirely  neglected  by  most  teachers  cX 

^pular  physiology None  but  a woman  with  a crystalline  intellect,  and  a pure 

Dving  heart,  could  have  written  this  clean,  thoughtful,  and  simply  scientific  description 
of  our  sexual  system,  and  our  moral  obligation  to  study  it  thoroughly,'  and  guttrd  it 
from  any  impurity  of  thought  or  act,  from  injury  through  ignorance,  abuse,  or  re  tuse. 
It  bas  won  our  entire  and  hearty  appro-al,  and  enlists  us  as  a champion  and  friend, 
to  do  all  in  our  power  for  its  sale,  not  for  the  pecuniary  compensation  of  its  author,  but 
more  for  the  lasting  good  of  our  girls,  who  are  to  be  the  teachers,  wives,  mothers,  and 
leaders,  after  we  have  laid  aside  our  armor  and  nave  entered  into  rest,” 

Drs.  S.  W.  & Mary  Dodds,  physicians,  with  a large  practice  in  St.  Louis,  Mo.,  say ; 
**  The  book  ‘ For  Girls,’  which  we  have  carefully  examined,  is  a valuable  work,  much 
needed, .and  it  is  difficult  to  say  whether  the  daughters  or  their  mothers  would  be  meet 
benefited  by  a perusal  of  it.  You  will  no  doubt  find  ready  sale  for  it,  all  the  more,  as 
there  b hardly  another  book  yet  published  that  would  take  the  place  of  it,” 

Mary  Jewett  Telford,  of  Denver,  Colorado,  says  : “Mrs,  Shepherd  has  earned  thf 
stle  of  ‘ apostle  to  the  girls,*  No  careful  mother  need  hesitate  to  place  this  little  bool 
n her  daughter’s  hands,  and  the  probabilities  are  that  she  will  herself  learn  some  help 
fill  lessons  by  reading  it.  While  there  is  no  attempt  made  to  solve  all  the  mysterie< 
of  being,  what  every  girl  ought  to  know  of  her  own  organism,  and  the  care  of  what  Li 
JO  ‘feariully  and  wonderfully  made,’  is  here  treated  in  a manner  at  once  practical, 
modest,  sensible,. and  reverent,” 

■fhe  Phrenological  yournal  says : “ A book  designed  for  girls  should  be  written  bj 
i woman  to  be  perfect ; it  being  understood  as  a matter  of  course  that  she  possesses  * 
thorough  familiarity  with  the  subject  she  discusses.  The  author  of  this  book  indicate, 
tn  unusual  acquaintance  with  the  anatomy  and  physiology  of  the  feminine  organiza- 
tion, also  a ready  acquaintance  with  the  other  pliases  of  social  relationship  belonging 
X woman  in  her  every-day  life  ; with  a more  than  common  discrimination  in  g’lCaning 
just  such  material  from  general  professional  experience  as  is  best  adapted  to  nc?i  pur 
poses.  The  style  of  tne  book  is  clear,  simply  colloquial  and  has  nothing  gansh 
oruJish,  or  morbid  about  it.  It  is  bright  without  being  flippant  in  thought,  agreeabl* 
reading  rithout  awakening  anything  of  the  sensual  or  exciting.  It  conctms  tht  health 
fulness  and  the  well-being  of  the  girls  whoare  soon  to  become  wives  and  motheis  of  th\ 
irorld.  There  is  no  doubt  but  what  many  of  the  seeds  of  diseases  in  women  are  sowi.hI 
e girlhood,  and  therefore  this  book  should  be  placed  in  the  hands  (rf  everv  room 

man.  and  of  *verv  mother  of  a daughter  in  the  land.  ” 


Men  and  Women  Differ  in  Character. 


[Portraits  from  Life  in  “ Heads  and  Faces.”] 

No.  1.  James  Parton.  No.  .*5.  Emperor  Paul  of  Russia.  No.  9.  Genera}  Napier. 

*0.2.  A.  M.  Rice.  No.  6.  George  Eliot.  No.  10.  Otho  the  Great 

No.  3.  Win.  M.  Evarts.  No.  7.  King  Frederick  the  Strong.  No.  11.  African. 

No.  4.  General  Wisewell,  No.  8.  Prof . George  Bush. 


IF  YOU  WANT  SOMETHING 

that  will  interest  you  more  than  anything  you  have  ever  read  and  enable 
you  to  understand  all  the  differences  in  people  at  a glance,  by  the  “ Signs 
OF  OHaRACTER,”  send  for  a copy  of 

HEADS  AHD  FACES;  How  to  Study  Them. 

A new  Manual  of  Character  Reading  for  the  people,  by  Prof.  Nelson 
Sizer,  the  Examiner  in  the  phrenological  office  of  Fowler  & Wells  Co., 
New  York,  and  H.  S.  Drayton,  M.D.,  Editor  of  the  Phrenological 
Journal.  The  authors  know  what  they  are  writing  about,  Prof.  Sizer 
having  devoted  nearly  fifty  years  almost  exclusively  to  the  reading’ of 
character  and  he  here  lays  down  the  rules  employed  by  him  in  his  pro- 
fessional work.  It  will  show  you  how  to  read  people  as  you  would  a 
book,  and  to  see  if  they  are  inclined  to  be  good,  upright,  honest,  true,  kind, 
charitable,  loving,  joyous,  happy  and  trustworthy  people,  such  as  you 
would  like  to  know. 

A knowledge  of  Human  Nature  would  save  many  disaiDpointments  in 
social  and  business  life. 

This  is  the  most  comprehensive  and  popular  work  ever  publisiied  for 
the  price,  25,000  copies  having  been  sold  the  first  year,  (.'ontains  200  largo 
octavo  pages  and  250  portraits.  Send  for  it  and  study  the  people  you  see 
and  your  own  character.  If  you  are  not  satisfied  after  examining  the 
book,  you  may  return  it,  in  good  condition,  and  money  will  be  re- 
turned to  you. 

We  will  send  it  carefully  by  mail,  postpaid,  on  receipt  of  price,  40  cents, 
in  caper,  or  $1  in  cloth  binding.  Agents  wanted.  Address 

FOWLER  & WELLS  CO.,  Publishers,  775  Broadway,  New  York. 


The  Temperaments : 

OR,  THE 


Varieties  ofPliysicai  Constitution  in  Man 


CONSIDERED  IN  TIIKIR  RELATIONS  TO  MENTAL  CHARACTER  AND 
THE  PRACTICAL  AFFAIRS  OF, LIFE,  Etc.,  Etc. 

B'X"  ID-  H-  J-A-CQTJES,  ID., 

With  an  Introduction  by  H.  S.  Drayton,  M.D.,  Editor  of  the  “ Phrenoloffioal  Jour- 
nal.” 12mo,  3.50  ixiges,  nearly' 150  Illustrations.  Extra  Cloth.  Price  SLOO. 

This  is  the  only  work  on  the  subject,  and  it  sliows  the  Physiolojyical  and  the 
Pathological  conditions  in  all  tlieir  bearings,  and  the  Relation  of  Temperament  to 
CharacUn-,  Marriage,  Occuixition,  Education  and  Training  of  Children,  Heredity, 
etc.,  all  Illustrated  with  Portraits  from  Life.  To  show  something  of  the  compre- 
hensiveness of  tlie  work,  we  publish  the  following  from 

THE  TABLE  OF  CONTENTS: 

The  Human  Body  and  its  Functions— such  outlines  of  Anatomy  and  Physiol 
ogy  as  seem  necessary  to  the  right  understanding  of  tlie  Temperaments.  A 
Beneral  View  of  the  Temperaments— Cau.ses  of  Temperamental  Conditions— 
Ancient  and  Modern  theories  and  classifications  brielly  de.scribed— The  Brain  as 
a Temperamental  Element.  The  Pathological  view  of  the  Temperaments— The 
generally  received  classification  of  Medical  and  Physiological  writers,  in  which 
four  Temperaments  (the  Sanguine,  the  Lymphatic,  the  Bilious,  and  the  Nervous) 
are  recognized,  is  fully  explained,  each  Temi)crament  somewhat  minutely  de- 
scribed. The  Anatomical  or  Rational  Classification— The  three  Temjx;raments 
(Motive,  ViUvl,  and  Jlental)  fully  described  and  illustrated,  with  their  Causes, 
Characteristics,  means  of  Culture,  Counteractive  and  Restraining  agencies,  etc.; 
also  the  Compound  Temi>eraments,  Blotive-Vihil,  Motive-Mental,  etc.,  with 
Illustrations.  Temperament  and  Conflguration—A  complete  and  detailed  exposi- 
tion of  the  relations  between  temperamental  conditions  and  the  form  of  the  head, 
features  of  the  face,  and  general  conliguration  of  the  body.  Temijerament 
and  Color— The  complexion  atid  color  of  the  hair  and  eyes  as  indications  of  Tem- 
perament— Two  distinct  varieties  of  the  Motive  Temperament  distinguished  and 
described.— The  Blonde  and  Brunette  elements.  Changes  of  Temfterament— Ex- 
ternal Inllucnces  from  natural  growth,  climate,  age,  bodily  habits,  mental 
agencies,  direct  culture,  etc..  Temperament  and  Mcntiility — The  Phrenological 
developments  characteristic  of  each  Temperament — Brain  in  Vital,  Mental,  and 
Motive.  Temperament  in  Age  and  Sex— Temperament  in  Childhood,  in  Middle 
Age,  in  Old  Age — Temperament  in  Women.  Temperament  in  the  Domestic  Rela- 
tions— In  marriage,  domestic  life,  raanagementof  children,  etc. — ^Temperament  in 
Matrimony  fully  illustrated.  Temperament  and  Education — ^Temperament  in  the 
Teacher,  in  the  pupil.  Temperament  as  Alfecting  the  Choice  of  Occuixition — 
Adaptation  of  the  Motive,  the  Mental,  and  the  Vital  Tem|)eraments,  special  de- 
velopment for  practical  pursuits.  Temperament  dn  Health  and  Disease — Predis- 
position of  the  Motive,  the  Vital,  and  Mental  Temixiraments,  practical  hygienic 
rulesfor  correcting  the  predisposition  of  each  temperament  to  particular  diseases. 
Temi^erament  in  Races  and  Nations— The  Caucasian,  the  Mong<ilian,  the  Malayan, 
the  American,  and  the  Ethiopian.  Studies  in  Temperament — The  Great  Tragedi- 
enne ; The  Mormon  Leader  ; The  Daughter  of  a Queen  ; A Savage  (Ihieftain  ; A 
Working  Bishop ; Temperament  “ in  the  Rough  An  Ardent,  Emotional  Charac- 
ter ; An  American  Soldier  ; The  Chief  of  the  Horsemen,  with  Portraits  of  each. 
Temixjrament  in  the  Lower  Animals — Temperament  in  Wild  Animals,  and  showing 
the  elfect  of  domestication  on  horses,  cattie,  sheep,  swine,  dogs,  etc. 

The  subject  is  one  which  is  easily  understood,  and  therefore  all  stu> 
dents  of  Human  Nature  should  procure  this  book.  Sent  by  mail,  post- 
paid, on  receipt  of  price,  $1.50.  Address, 

FOWLER  & WELLS  CO.,  Publishers,  775  Broadway,  New  York. 


